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What to tell a restaurant man when 
he thinks the Iced Tea season is over: 


“Keep iced tea on 
your menu... 


you can hold better than 50% of peak summer 
sales...and gross 8” profit per 10% glass.” 


Be sure to drive this point home with 
your restaurant customer. He gains 
and people who like 
Iced Tea gain. Call his attention to 


.. you gain... 


the “case histories” below-just a few 
of the many restaurateurs who have 
proved there’s extra profit in keep- 
ing Iced Tea on the menu. 
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It works! Reaa how these restaurateurs increased 
profits by keeping Iced Tea on the menu year round. 


“Serving and promoting Iced Tea all year 

round is not a new idea for our company. 

We've been doing it for years. Even in the 

coldest weather—and it gets down below 

freezing during the winter in Norfolk—we've 

found that people will drink a lot of Iced Tea. 
This has meant 
substantial extra 
profits.” 


Linwood Burroughs 
Burrough's Restaurant 
4119 Granby Street 
Norfolk, Virginia 


Send for the Tea Council's 
{ced Tea promotional materials. 


Tea Council 


OF THE U.S.A., Inc., 
16 East 56th Street, New York 22, N. Y. 


“Iced Tea is on our menu the year around 
and has been for the past four years. Even 
though we invite our customers back for 
free re-fills, Iced Tea still pays its own way 
handsomely—in good will and added 
profits.” 


Mrs. Pat Anderson, 
Manager 

Denver Dry Goods Co, 
Tea Room 

Denver, Colorado 


SCC CeleCeQcQ 


=| 


16 East 56th Street 
New York 22, New York 


Please send me your illustrated brochure of special Iced Tea promotional 


materials. 


Name 


“Our customers taught us years ago that 
there is nothing seasonal about Iced Tea. 
Instead of discontinuing it when the weather 
got cooler in September, we simply disre- 
garded the calendar and kept right on mak- 
ing and promoting Iced Tea. Considering 
the low cost and 
high profit in Iced 
Tea, we're very 
happy people taught 
us to help ourselves 
by helping them.” 


Art Deeissiger 
Vice mary and 





United Food Filament 
Services, Inc. 
Cleveland, Ohio 
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Bringing You up to date... 


We are pleased to announce that COFFEE & TEA INDUSTRIES 
will have a new editor, effective with the September issue. In addition, 
we have expanded our advertising department to better service the 


trade. These men will be introduced to you in our September issue. 


There were rumors early in June that COFFEE & TEA INDUSTRIES 
would cease publication after 84 years because of the sudden resigna- 
tion of its editor and advertising manager. Obviously, these rumors were 
groundless, as evidenced by the publication of the June, July, and August 


issues—on schedule. 


In the September issue a new feature will be added to 
COFFEE & TEA INDUSTRIES. It will be a two-page spread with pictures, 
titled ''Advertiser of the Month". This will be the history of a company 
from its inception to the present day and we are enthusiastically looking 


forward to the nostalgia and Horatio Alger aspects this series will 


produce. 


Also planned for the future is the expansion of the "Trade Notes’ 
section, the institution of a ''question and answer'’ column, and the 


continued selection of articles of interest to the trade. 
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BRAZILIAN COFFEE — 
U. S. NO. 1 FOOD IMPORT 


EAR AFTER YEAR, the demand of the 
people of the United States for coffee 
has made it the largest of all food imports. 
The major portion of this coffee is grown in 
Brazil. Brazil, in turn purchases U. S. manu- 


factured and processed products. 


[ S consumers, of course, can buy any 
. ¢ coffee they choose. But, the 
nationwide taste for Brazils remains constant. 


Obviously, Brazilian Coffee is the number 
one food import into the United States. 


HE variety of Brazils is unequalled by 

any other single source of coffee. Such 
crops as the Campinas, Ribeirao Preto and 
Sul de Minas are renowned by both the 
public and coffee experts alike for their fine 
quality, full body, flavor and aroma. They 
are a result of generations of experience 
found only in Brazil. 


OFFEE is well known as a friendly 
drink—and the great commerce in it 
helps to weld bonds of friendship among 
nations. All coffee men deserve credit, but 
we of Brazil are proud to make a leading 


contribution 


BRAZILIAN COFFEE INSTITUTE 


COFFEE & TEA INDUSTRIES and The Flavor Field 





BRAZILS 
ARE 
PREFERRED 


THE BRAZILIAN COFFEE INSTITUTE 120 WALL STREET, NEW YORK 6, N. Y. 
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MEET TODAY’S DEMAND 


for consistently uniform, accurately sized grinds 


STYLE E 
GUMP COFFEE 
GRANULIZERS 


Here's the easy—and sure—way to meet strictest grind quality 
standards—Style E Gump Coffee Granulizers. The Micro-Set 
adjustment provides a truly infinite range of grind sizes, each 
one under positive, unvarying control and reproducible at will. 
A simple adjustment, without tools, compensates for minor wear 
on the ro immediately puts grinds back “on formula.” 

When the rolls wear to the point of requiring replacement, the 
Gump Exchange Head Plan restores grinding efficiency, in the 








most economical and convenient way. And—this genuine Gump 
service is now available from Tempo-Vane Manufacturing Co. 
in San Francisco, and Jabez Burns & Sons in New York, as 
well as from Chicago. 

There are many more reasons why Gump Coffee Granulizers 
have been accepted as the standard in coffee grinding equip- 
ment for many years . . . why they are, today, your wisest buy. 
We'll gladly supply details, on request. 


B.F. GUMP CO. izes. cicero Ave., Chicago 50, III. 


Engineers and Manufacturers of Coffee Plant Equipment 


New York 36—JABEZ BURNS AND SONS, INC.—600 West 43rd Street 


SALES AND SERVICE 








San Francisco 5—-TEMPO-VANE MANUFACTURING CO.—330 First Street 
| Dallas 2—J. B. WILLIAMS—1026 Young Street 
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Coffee Flavor Identity and Aroma/Taste Response 


by Michael Sivetz, Chemical Engineer 


One aspect of food flavors largely ignored by the 
food processors in the basic fundamental relationship be- 
tween discrete organic chemical compounds and the de- 
gree of physiological response of an individual as to the 
sensual pleasures or distaste that results. 

One reason for the dearth of work and knowledge is 
that it is relatively difficult and expensive to obtain con- 
clusive data but this is not the main reason. The main 
reason is food managers and/or owners are more con- 
cerned in guiding profits on today’s applied processing 
problems rather than on longer term research and de- 
velopment work. The food industry has a long reputa- 
tion for investing much less in development and hardly 
any in basic research relative to other industries. In this 
respect the soluble coffee industry is more progressive 
and the regular coffee industry is less progressive. 

If you believe this relationship betweeen discrete 
chemical compounds and personal flavor response is 
worth less information, I suggest you try to find out how: 

1) Q. How much is known? 

A. Very little. 
2) Q. How much is published ? 
A. Very little. 
3) Q. How much the flavor compounding houses will 
divulge? 
A. Little to nothing. 

The truth of the matter is that this information when 
known, is very valuable for flavor compounding. It’s 
easier and more profitable to keep it a secret and to ap- 
ply it profitably than to patent it. Wherever there arc 
“process or know-how secrets”, anda profitable operation 
you can be sure: 

1) It’s an area profitable for someone else too, and 
2) That applied scientific studies will take the “secrets” 
out of system. 

Thus the application of mass-spectroscopic and gas 
ghromatographic analyses for identity and concentra- 
tions of minute traces of aroma/taste sensation chemicals 
opens the door to relating these appealing and dis- 
pleasing sensations to individual food products. In this 
case, soluble and regular coffee. 

This knowledge awaits to be revealed first to those 
willing to invest in pushing back this “area of ignor- 
ance”. Revelation of such knowledge is only a short 
step to its profitable application. 

Let us examine cupping of regular coffees as it is done 
today. A body of aroma/taste experience is built-up by 
an individual and he can with the knowledge of the ap- 
pearance and source of the green coffee assess its de- 
sirability from its coffee flavor relative to other possible 
purchases. Terms are used such as musty, Rioy (medi- 
cinal), woody, dirty, acidy, etc. which terms are com- 
municable and comprehensible to another experienced 
cupper. 

Let us now examine cupping of soluble coffees as is 
often done today largely under the control of the same 
green coffee cupper. This cupper often never enters the 
soluble coffee plant and more often takes little interest 
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in what specific influences processing introduces that can 
be related to the final instant coffee aroma/taste. In fact 
this cupper considers tasting instant coffee much as 
regular coffee that is at face value. He does not usually 
relate what is happening in soluble processing as being 
influential on the final cup flavor because he more usually 
does not know the unit processes and the coffee chemis- 
try of soluble coffee processing and simply relegates 
what is happening in the plant process as a single value. 
He also has a mental reservation about the coffee flavor 
value of instants which reduces the cuppers usefulness 
in soluble coffee evaluation. Further the green coffee 
cuppers often take a dim view of the taste opinions of 
those working in the soluble coffee plant process—en- 
gineers, chemists and technologists. 

Now, most any interested and capable soluble coffee 
plant engineer, chemist and technologist will learn to 
cup the coffee flavor in hetween the process steps, e.g. 
roast, extract and powder and will be able to tell if pro- 
cessing is in order, For example, there have been many 
times in my own experience when I cup the above se- 
quence as well as samplings of production, that I can 
tell if something is “out-of-line’. Often I do not know 
exactly or for sure, but upon a 15 minute plant tour in 
checking instruments, processing rates and conditions, 
rework and blend sheets, etc. I usually can tell what 
is “‘out-of-line”. In more difficult cases it may take 
hours or 2 days and many questions to “pin-down” the 
cause, but the cause is found 99% of the time. There- 
fore, know it, that there is a person in the plant pro- 
cessing area that is sensitive to changes in final instant 
coffee product flavor and can trace back and correct 
the cause. Often the person doing only green and sol- 
uble coffee cupping can not. 

Note also that the green coffee buyer for a soluble 
coffee operation is not applying himself fully, if he is 
not acquainted with this soluble processing flavor con- 
tribution relative to green coffee chosen. It is fair to 
say that the green coffee buyer skilled in all cupping 
steps of a soluble plant operation, is a differently experi- 
enced person than one who deals in green coffee for only 
ultimate regular coffee use. Now let us return to the 
basic flavor constituents. 

Now let me tell you a story that has been reconfirmed 
several times with persons experienced in tasting soluble 
coffees. They have been asked to give their taste prefer- 
ence between two cups of instant coffee, but to one was 
added a noticeable taste level of furfural. The condi- 
tioned instant taster and user usually prefers the cup with 
added furfural, because instant coffees are characterized 
by the aroma/taste. It is by no means a desirable flavor, 
but it is produced in the soluble processing and is part 
of instant coffee flavor. 

Now other examples: 

Dimethyl sulfide is a desirable and pleasant contribu- 
tor to coffee flavor and characterizes high grown coffees. 

Hydrogen sulfide is not a desirable aroma/taste con- 
tributor and resembles pop corn flavor. 





Coffee Flavor Identity Antwerp Chosen As Coffee Center 


Continued from page 9) sand ; 
( The coffee trade organization for the six Euromart 


countries, has been established at Antwerp. It will be 
known as the Association for the Coffee Industry and 
Trade in the European Economic Community. For short, 
using the French initials, it will be called Acicafe. 


Di acetyl is a compound found in butter and it pro- 
duces a desirable buttery flavor and texture also very 
characteristic of high grown coffees. 

Isobutrylaldehyde also a compound found in butter, 
produces an appealing flavor in a cup of coffee. ss i : eee eta 

Methyl Acetate ester contributes a roast flavor charac- The permanent secretariat of the new organization is 
ia ie cup of coffee. at 12; Markgravestraat, Antwerp. 

A lot of such taste and uroma work must be done to The organization consists of importers, import agents 
recognize the desirable key coffee flavor compounds, and and coffee roasting firms in the six countries. The aim 
those compounds that are unimportant or undesirable. is to co-operate with the Euromarket Commission and 

Now suppose we have a soluble coffee cupper of 1975 other organs in setting up a European coffee policy. 
who does not refer to flavors as high grown, acidy or This is particularly important at the present time owing 
burnt, but says the cup is pleasing in dimethyl sulfide, to the existence of suggestions from the Euromarket 
proprionic acid, and methyl acetate. Commission that the duty preference in favor of coffee 

In closing let me comment about the report on syn- from associated African territories should be cut by one 
thetic coffee prepared for the NCA last year. half. This is associated with proposals for a strict time- 
1) It contained a philosophy that the regular coffee pro- table to bring down the heavy consumption taxes on cof- 

cessors wanted to hear. fee levied in community countries, particularly Germany 
2) It was 100% negative in regard to the development and Italy. 

of synthetic coffee which attitude leaves some doubt 

as to its accuracy. 

It was 100% negative in regard to the use of food 
additives in soluble coffee as a means of flavor en- 
hancement, yet many of the flavor compounds that Last month we ran an article titled TRUCK FLEETS 
naturally occur in coffee are commonly used today in —Lease or Buy. We neglected to give Mr. Armund J. 
compounded flavors sold by flavor houses. Schoen, President of Wheel’s Inc. credit as author. 
It was negative in regard to being able to isolate, Wheel’s Inc 
identify and taste evaluate the necessary discrete 
flavor constituents about which point I would say it 
is not the technical but the motivational obstacles that 
will govern these developments. aint er lee : , 5 

The secure, are cozy and don’t want change—'‘don’t | 

rock the boat”. If i secure allow themselves to slip | EFFECTIVE AUGUST 1, 1961 
down and out of the high living standard plateau | 

that exists in the “little old U.S.A.” to the larger areas | S. Jackson & Son, Inc. 

and larger populated socially and culturally sick and 
poor humanity in the feudal coffee growing areas and and 
other parts of the world, they too would see that if 
self-enlightenment and better living standards do not McCandless & Company 
evolve soon, the communists are and will. The major 
populated areas are ripe. The uncontrolled world 
population growth will demand more useful applica- s i sitet 
tion of the land than for green coffee shrubs, have combined their facilities 

Green coffee surpluses will pass. The use of coffee 
beans will be more efficient. 

Coffee flavor enhancement will evolve strongly 
much as in other food flavor areas. S Jackson & Son McCandless inc 
Then there is the fellow who didn’t read the NCA 7 ’ ’ r 
report and didn’t know it couldn’t be done. 
Fundamentally Dr. Lockhart and the CBI is to be 
commended for the research on coffee chemistry and 422 Natchez Street, New Orleans, La. 


flavor sponsored and directed by them and now Dr. 
Lockhart is helping to work in the area of physio- Mailing address—P. O. Box 137 


logical reaction to discrete chemicals as a member of 


the ASTM standards group. Telephone—JAckson 2-2591 
Man has emerged a thinking animal, continually ex- TWX—442 
amining, gaining understanding and controlling more Cable Address—NORJAC 


of his environment. FMB 488 
Thus the story of mankind, as man has developed, 


has been his continually growing control over nature 
and natural products, ultimately synthesizing and tailor- 
ing his needs from entirely different sources at a much 


Correction 


is one of the largest automotive fleet 
leasing firms and Mr. Schoen is also chairman of the 
American Automotive Leasing Association. 


are pleased to announce that they 


under the name of 


with offices at 


Officers: J. Norcom Jackson, Sr., President 

Win. Mc Candless, Jr., Exec. Vice-President 
. ]. Norcom Jackson, Jr., Vice-President 
lesser exertion of human effort. ]. G. Richardson, Sec’ty.-Treas. 
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The first drip method coffee pot was invented by 
Horace Hollister Teeter of Carbondale, Il. in 1894. 

It consisted of a muslin filter cloth, an inside cone and 
an outer cone in a larger container. This invention won 
for Horace Teeter “both renown and an excellent in- 
come’ according to articles and advertisements from the 
old Carbondale Herald included with the gift to the 
Southern Illinois University’s Museum. The pot was 
given to the Museum by the inventor's son, Robert 
Teeter, Jr. a member of SIU class of 1904. 

The Herald stated in an April 9, 1894 article that 
“for several years Horace Hollister Teeter, with his 
family, traveled extensively over the United States in 
the extension of the Coffee pot.” 

Horace Teeter, then conductor on the Grand Tower- 
Carbondale Railroad created his own ads and promo- 
tions for the “Quick Process Coffee Pot. . .,”’ “The Best 
Way to Make Good Coffee (No Eggs Required), with 
“Eight Reasons Why It Is the Most Economical and 
Effective Ever Produced,” and ‘‘Ten Reasons Why Every 
Family Should Have One. .” 


Transit Advertising 

Chock Full O’ Nuts Coffee has upped its use of 
king-size bus posters for the third consecutive quarter. 

Initially, the company bought the king size poster for 
three months to introduce its new instant coffee in 11 
cities. Seven of these locations were in Ohio, where 
Chock Full was just entering the market. Since that 
time they have added seven more markets in New York 
and New Engiand. In the third quarter, the company 
continued 15 of the 18 previous schedules, and added 
Baltimore, Buffalo, Columbus, Harrisburg, Miami, Ro- 
chester and Syracuse—transit advertising expenditures 
of the company are estimated to be over $250,000 for 
1961. 
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Nestle Disposal System 


The Nestle Co., Inc. has introduced a new type of 
industrial waste disposal system in Sunbury, Ohio. It 
is believed to be the first of its kind in a food plant in 
Ohio. 

The system was installed to divert the plant's waste 
from Sunbury’s small village-owned sewerage treatment 
plant. Sunbury’s sewerage has been a subject of con- 
cern because it flows into a tributary of Big Walnut 
Creek, a source of water supply for Columbus. 

Under the new system, plant waste—mostly coffee- 
colored water extracted from Nescafé instant coffee— 
flows into a 750,000 gallon artificial lagoon with the 
solids settling to the bottom. 

From the lagoon, liquid is pumped into a Nestlé- 
owned 10 acre field. The field is lined with eight rows 
These 
nozzles ‘‘rain’’ liquid over the ground where it is quick- 
ly absorbed. The entire area is surrounded by a drain- 
age ditch and is heavily fenced and guarded 24 hours 


of sprays, each with eight whirling nozzles. 


a day. 

Frank D. Bergandino, Nestlé manager in Sunbury, 
reports that the spray field system has proved successful 
for canneries in other states, but he believes this is its 
first application to a food processing plant. 

The system was designed by the firm of Burgess and 
Niple, Columbus, Ohio. 


HOT OR ICED 


ffeee a Coffee! 


<a 


S. A. SCHONBRUNN & CO., INC. 
Grand and Ruby Avenue: © Palisades Park, N. J. 
New York Office: 106 Front St., N. Y. 5, N. Y. 











SCHAEFER 


KLAUSSMANN 


Co., Inc. 


AVLOULUUTAUTOLEUA SAUL 
Coffee Importers and Agents 
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e 99 WALL STREET, NEW YORK 5, NEW YORK 








ANDERSON. CLAYTON & CO. 


€ife Maca 
Soe 


120 WALL STREET 220 FRONT STREET 


NEW YORK, N. Y. 


401 MAGAZINE STREET 
NEW ORLEANS, LA. 


ANDERSON, CLAYTON & CIA., Ltda. 
Coffee Exporters 


SANTOS ® PARANAGUA @ RIO DE JANEIRO 
ANGRA DOS REIS ©® VICTORIA 


a 
J. A. MEDINA COMPANY 
Division of Anderson, Clayton & Co., Inc. 
Coffee Importers 


New YorK 
MEXICG @® GUATEMALA @_ EL SALVADOR 


a 

Agents in U.S.A., and Canada for 
A. ARISTIZABAL & CIA., Ltda. 

Coffee Exporters 

Cat, COLOMBIA 

ANDERSON, CLAYTON & CO., S.A. 
Coffee Exporters 
Lima, PERU 





SAN FRANCISCO, CALIF. 











New Booklet — 
"Colombia Is Moving Ahead” 


A new 16-page booklet, entitled “Colombia Is Mov- 
ing Ahead,” reports on the contribution of the National 
Federation of Coffee Growers of Colombia to the eco- 
nomic and social progress of the country’s coffee farm- 
ers and agricultural workers. 

The booklet, with a foreword by John F. McKiernan, 
president of the National Coffee Association of the 
United States, is being sent to members of Congress, 
leaders of the U. S. coffee trade and other Americans 
associated with Latin America, and key newspaper and 
magazine editors. 

Colombian coffee is grown on considerably more than 
two hundred thousand farms, each of which averages 
about a ton and a half of green beans a year. “This 
is a socially desirable situation,” the pamphlet says, 
“but it survives the ups and down of coffee’s fortunes 
only because it has an organization to guard the small 
unit, help improve living levels, and adjust methods to 
changing technology and market conditions.” 

The policy of the Federation is here described as that 
of bringing technical knowledge to bear on all phases 
of coffee production and processing, in order to protect 
and improve the quality of the product, while increasing 
the efficiency of the industry. 

Changes envisaged in the near future, as a result of 
a break-through by coffee technicians at the research 
and experiment levels, include the concentration of cof- 
fee on the most suitable lands, with higher labor and 
fertilizer inputs per acre, and the transfer of marginal 
lands to other uses. The Federation is already conduc- 
ting substantial campaigns to encourage farmers to di- 
versify, especially into livestock. 

“Colombia Is Moving Ahead” also describes the Fed- 
eration’s longterm program to bring the benefits of pro- 
per nutrition, improved sanitation, medical clinics, decent 
housing, basic schooling and modern agronomy to the 
depressed and under-developed rural areas of Colombia. 

One of the conclusions reached after several! years of 
field work was that the scattered coffee villages are 
ready to make a major effort at self-help, if a way can be 
found to canalize their energies and desires. The Fed- 
eration, accordingly, began last year to train young 
people in community development, and by happy coin- 
cidence, the first group of fifty will have completed their 
6-month course in time to join up with a Peace Corps 
group scheduled to go to Colombia next month after 
an intensive training course at Rutgers University. The 
Federation thus finds itself a partner in the first joint 
Peace Corps project. 

Summing up these wide-ranging activities, the booklet 
says that what the Federation is trying to show is that 
the social structures and systems of government of this 
hemisphere ‘‘are sufficiently dynamic and flexible to 
create a climate of progress, to create it rapidly, and to 
bring it about while retaining our basic concepts of 
democracy and free enterprise.” 
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Coffee Promotion Plans Overseas 


J. R. S. Hafers, of Brazil, and Jorge Canavati, Mexico, 
both of the World Coffee Promotion Committee, have 
been attending conferences in Germany and Japan to dis- 
cuss proposals for a promotion program and also to de- 
velop further trade understanding and cooperation. 

Last month they met with coffee roaster and im- 
porters in West Germany to get opinions and sugges- 
tions for a new consumer advertising program there. 
While in Hamburg they reviewed plans with the Com- 
mittee’s European representatives for expanded promo- 
tional activity in France, England, Holland, Belgium 
and Italy—and talked about launching a new campaign 
in Austria. 

Early this month they conferred with the Japanese 
National Coffee Association in Tokyo. 

* x * * 

The Pan-American Coffee Bureau last month approved 
a $4.5 million budget at its annual directors meeting to 
promote coffee consumption in the United States and 
Canada. At the same time, the Board asked the mem- 
ber countries to make their contributions to the World 
Coffee Promotion Committee as soon as possible, so as 
to clear the way for the campaign which is considered 
vitally important. 

The Board also appointed the Bureau's executive com- 
mittee for 1961-62 by naming J. R. S. Hafers—Brazil; 
Andres Uribe C.—Colombia; and Jorge Canavati—Mexi- 
co and other Bureau member countries. As alternates, 
delegates were chosen from El Salvador, Ecuador and 
Venezuela. 


First Large Size Shipment of Coffee 
From New Republic of Guinea 


Mr. Maurice Hazan, Manager of the Coffee Depart- 
ment of COFICOMEX, Geneva, Switzerland, was inter- 
viewed at the office of his New York agents, R. F. Gold- 
smith, coffee brokers, 82 Wall Street, New York. 

Mr. Hazan came to the United States to supervise the 
arrival of the first large-size direct shipment of coffee 
from the new Republic of Guinea. The S/S “ETLY 
DANIELSEN” arrived this week with about 1500 tons 
or 20,000 bags for New York and New Orleans. 

In the past, only small quantities, not more than 1000 
to 2000 bags at a time have reached this market, very 
often by transhipment because most of the coffee from 
the Republic of New Guinea was shipped to France 
where they enjoyed duty-free status. 

This is the first attempt at large size sales direct to 
the United States market, to make this coffee known and 
accepted as widely as possible by the American trade. 


Guinea's annual output is estimated at 10,000 tons or 
some 180,000 bags and quality wise is graded in the 
Superior or Prima class, a top Robusta coffee grade. 


Mr. Hazan said “we wish to work only through tra- 
ditional channels, thereby establishing a broad and heal- 
thy base for future growth.” 





*African coffee imports by the U. S. 
amounted to $120 million in 1959— 
as compared to only $9 million in 1948. 
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More African coffee than ever is being imported by 

the U. S. And more of it, too, is being carried by Farrell 
Liners—pioneer in the development of American- 
African trade. The Farrell fleet, boasting 14 fast liners, 
is uniquely experienced to handle coffee cargo— 

from its special loading and stowing 

system, to scientific ventilation and control, 

to frequent at-sea inspection. In the increasing 
two-way American-African trade, 

cargo on the go goes Farrell— the 

only regularly-scheduled line 

linking America with all three 

African ocean coasts. 





WEST\AFRICA \ 
EAST AFRICA 


pee TS y/ 
FARRELL LINES 


INCORPORATED 
26 Beaver Street 
New York 4, WN. Y. 
Whitehall 4-7460 


A major fleet under the American 
Flag, developing African trade 
exclusively for over 35 years. 
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THE WEST BEND COMPANY 


formerly West Bend Aluminum Co. 


WEST BEND, WISCONSIN 


COFFEE & TEA 


10 cup Automatic 


aS, 


and a successful 
program to 
go with it! 


West Bend offers over 400 products including 
a long, long line of coffee makers and many 
items related to iced tea. In addition, West 
Bend has long experience and proven know- 
how in Club Award Plans, Self Liquidating 
Programs and Dealer Loaders, plus combina- 
tion sale and in-store promotions. 

West Bend does more than provide you with 
fine quality products! You get assistance in 
preparing your promotional materials . 
TV and radio scripts, glossy prints, direct mail 
layouts and display ideas. West Bend also 
handles inventory, packaging (even gift wrap- 
ping) and mailing. 

Many well-known firms in the Coffee and 
Tea field count on West Bend for successful 
premium programs...why don’t you? 

“The Easy Way to 


Successful Premium Promotions” 


De ee 


U Mail Thie Coupon Today! | 


THE WEST BEND COMPANY j 
Premium Dept. 428, West Bend, Wisconsin 


(] Have your representative 
call 


0 Send FREE “Profitable 
Premium Promotions” booklet 
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COVER STORY — 
English “Coffee Queen” arrives in U. S. A. 


Coffee drinking is nothing new in England. In the 
17th and 18th centuries the famous coffee ‘houses were 
centers of trade and culture. There gathered such liter- 
ary figures as Samuel Johnson, Boswell, Burke, Dryden 
and others. Lloyds of London had its start in a coffee 
house. By peculiar circumstances, the increase of coffee 
drinking in England is attributed to the recent number 
of espresso bars in many metropolitan centers where 
young and old develop a taste for coffee. 

Coffee drinking in Great Britain received an impetus 
during the war years when tea was scarce and coffee 
prices were controlled at low levels. This together with 
increased travel by the British on the Continent, where 
coffee has traditionally been more popular than in Eng- 
land, and the adoption of the American instant coffee 
trend has resulted in a substantial increase in consump- 
tion of coffee. 

With the popularity of coffee increasing, it is not 
surprising that the Coffee Information Bureau in co- 
operation with “Woman's Mirror Magazine’ conducted 
a competition to find a “Coffee Queen of Great Britain”. 

Out of 12,000 entrants Miss Platt of Tunbridge Wells, 
Kent was chosen. This was her first trip to America. 
If she had ever entertained an idea of coming to America 
it came true on her 21st birthday when she was ofhcially 
crowned ‘Coffee Queen”. 

The “Coffee Queen” arrived on a BOAC Jet July 21st 
at the New York Idlewild Airport. She was met by a 
delegation headed by Andres Uribe (left center), Chair- 
man of the World Coffee Promotion Committee and U. S. 
representative of the National Federation of Coffee Grow- 
ers of Colombia, Pierre L. Massin (right), of the French 
Embassy, also a member of the World Coffee Promotion 
Committee and T. M. Loudon (left), of the British 
Embassy. 

She was then taken to the new Summit Hotel in a gen- 
uine London taxi provided by Limousines of London, 
Inc. She was guest of honor at a cocktail reception for 
members of the press, consular officials from the coffee- 
producing nations of the world and members of the 
United States coffee trade. She wore a “Coffee Coronet” 
created in her honor by Gene Moore of Tiffany and a 
special coffee-colored wardrobe designed by Courtaulds 
of London. 

After a week of sightseeing, shopping and theatre- 
going as a guest of the Pan-American Coffee Bureau, 
Miss Platt flew back to England, where coffee drinking 
is becoming more popular. 


* * * + 


14th Annual Canadian Convention 


The Tea and Coffee Association of Canada is holding 
its Fourteenth Annual Convention at the Seigniory Club, 
Montebello, Quebec, Canada. 

The convention committee has planned a fine pro- 
gramme, with outstanding speakers, worthwhile and 
timely businesss sessions, and varied recreational events. 
Monday evening will feature a “Habitant’” theme and 
Tuesday a Scottish theme, The committee looks forward 
to a fine attendance. 
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U. S. Coffee-Drinking Hits All-Time Peak 


Coffee-drinking in the United States has reached an all- 
time high with an average of 2.97 cups per day being 
consumed by everyone 10 years of age and over, it was 
reported here today by the Pan-American Coffee Bureau. 

Based on an independent consumer survey conducted 
earlier this year, the Bureau’s report stated that this 
record rate, which adds up to more than 400,000,000 
cups per day, continues a trend which has seen coftee- 
drinking increase an average of 2.1 percent each year 
since 1950, when the first of these studies was made. 

The greatest increase in coffee drinking this year took 
place in the home, the Bureau said, where cups per per- 
son (10 years and over) per day rose to 2.49. This was 
eight percent greater than in 1960 and 26 percent more 
than in 1950. Coffee-drinking in restaurants and at work 
remains relatively stable at .21 and .27 cups per person 
per day, respectively. 

Westerners are the biggest coffee-drinkers, the survey 
reveals, averaging 3.51 cups per day. They are closely 
followed by Middle Westerners, who drink 3.37 cups 
on the average, while those in the East and South drink 
2.64 and 2.56 cups per day, respectively. 

The proportion of heavy coffee drinkers (five or more 
cups per day) showed an impressive gain in 1961, with 
23.3 percent of those surveyed falling in this category 
as against 21.0 percent last year and 14.7 percent in 1950. 

By far the greatest amount of coffee is drunk at break- 
fast, averaging 1.18 cups. At lunch and dinner another 
.92 cups per person is added, while the balance is drunk 
at morning and afternoon breaks, and in the evening. 


53.1 percent, followed by fruit and vegetable juices, 39.7 
The quantities consumed at each of these times show a 
slight increase over 1960. 

The coffee-break continues to be 1n important factor 
in the growth of the beverage. Of the national average 
of 2.97 cups per day, 21 percent, or .62 cups, were 
downed at coffee-breaks. This is a rise from .56 cups in 
1960, and is more than double the .30 cups drunk during 
breaks in 1950, 

Vending machines as a source of coffee continue to in- 
crease in offices, stores and factories; they now provide 
8.5 percent of all coffee drunk at work and are available 
to 22 percent of all employed people, compared to 19 
percent a year ago. 

Older people are still the heaviest coffee-drinkers by 
far, the Bureau’s survey shows. In the 30-59 age 
brackets, coffee is consumed at the average rate of better 
than four cups per person per day. On the other hand, 
young people, 19 and under, are drinking less than ever 
before, less than a cup a day. In the 20-24 age bracket, 
however, consumption jumps sharply to 2.93 cups, up 
from 2.71 in 1960. 

Instant coffee usage continued to gain. In 1961, it 
represented .64 cups per person per day (out of the 2.97 
total), up from .60 cups last year, and from .26 cups per 
day in 1953, when its use was first measured in the Coffee 
Bureau's studies, 

Coffee is consumed by 74.4 percent of the people (10 
years and over) in the United States, leading all other 
beverages by a wide margin. 
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“ADVANCES IN COFFEE PRODUCTION TECHNOLOGY” 


SEER RR SEER ET AST AP Ta a 





Late in 1958, Coffee and Tea Industries, 
offered its readers a publication of significant in- TABLE OF CONTENTS 
terest to the trade, “Advances in Coffee Produc- 
tion Technology”. The publication was then, and Introduction 
is today, a compendium of useful information to Ravent sibvences inane tnsedelige of calle 
the grower of coffee. seindi 
1. Physiology 
2. Genetics 
3. Cytology 
4. Anatomy 


The material contained in “Advances in 
Coffee Production Technology” first appeared in 
the special November, 1958, issue of Coffee and 
Tea Industries, and immediately became one of 
the most widely sought after issues to appear in The supply of better planting material 
this industry. 1. Arabicas 
; ; 2. Canephoras (Robustas) 

“Advances in Coffee Production Technology” 3. Asexual propogation of coffee 
is a worldwide summary of coffee research. It out- 
lines existing knowledge and shows the direction 
of efforts to extend that knowledge. Top coffee 
scientists cooperated in preparing the material 
and consider it an important working tool. 


Mineral nutrition 
1. High fertilizer applications and 
their effects on coffee yields 
2. Detection and control of minor 
element deficiences 
For coffee growers, shippers, their organiza- 
tions and governments, the book puts between 
two covers material affecting many immediate and 
long range aspects of coffee growing. The sun-hedge system of coffee growing 


The mechanization of cultural operations 


Better control of water supply 
for coffee production 


For importers and roasters in consuming 
countries, “Advances in Coffee Production Tech- Soil conservation on coffee plantations 
nology” holds clues to the future of the product ; F 
on which their business is based. Chemical weed control in coffee 


a ae d h Ben? ie Recent spraying for control 
For libraries and research organizations, it is of colies uae 
an important source of information on a vital 


commodity. Selection of coffee types 


resistant to the Hemileia leaf rust 
There are on hand a limited number of copies 

of “Advances in Coffee Production Technology” 

which are offered at the original pre-publication Factors affecting the inherent quality 

price of $2.50 per single copy. Orders for copies of green coffee 

in excess of five may be had at an additional dis- 

count of 10 percent. 


Biological control of insect pests in coffee 





Conclusions 








Coffee and Tea Industries GMMR | corres % TEA INDUSTRIES (formerly The Spice Mill) 
suggests that orders for 106 Water Street, New York 5, N. Y. 


“Advances in Coffee Pro- 
duction Technology” be Attached find $ copies of “Advances 
placed immediately. No in Coffee Production Technology" at the special price of 


plans have been made for _ $2.50 each. 


a second printing of this. 
publication and only a 
limited number of copies 
are on hand. 


Pees Se. 
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Turn To Herbs For Flavor 


Many references are made to herbs and spices in the 
old, and many not-so-old books. In Warner's book, 
“Antiquities of the Culinary Art’ (1790), the author 
quotes a recipe, Fritors of Erbes (herbs). “Take good 
erbes. Grynde hem and medle (mix) hem with floer 
and water; and a little zest (yeast) and salt, and frye 
hem in oyle and ete hem with clere hony.” 

Just a mere quarter of a century ago, an English 
author wrote, “Old-time English cooks made far more 
use of herbs than we do. Italian cookery is prolific of 
recipes. Rosemary, for example, is no longer used by 
us. 

Students of the foods of the foreign countries have 
always exclaimed with pleasure over the classic recipe, 
Omelette aux Fines Herbes. French chefs have carried 
this recipe wherever they donned their high bonnet. 
Even a chef will admit there is no such thing as an 
inflexible recipe for an omelette aux fines herbes. A recipe 
for this traditional dish is included at the end of this 
column, along with a few basic rules for using herbs. 

The old, old books list many strange and diverse classifi- 
cations of herbs, which have since proven false, in light 
of today’s thorough knowledge of the botanical families. 
Some lists included 135 varieties of herbs and divided them 
into potherbs (which we now call “‘greens’’ and eat as 
vegetables), sweet herbs, and bitter herbs. 

Today we list the popular herbs used for seasoning foods 
as ‘“‘sweet herbs.’’ Included here are the well-known basil, 
bay-leaf, chervil, dill, marjoram, mint, parsley, sage, sav- 
ory, tarragon and thyme. 

The French divide these herbs into two groups: Fine, 
and Robust. 

Group A (Les Fines Herbes) 

This group is subdivided into three parts: 1. Basil, 
Chervil, 2. Marjoram, Thyme, and 3. Rosemary, Tarragon. 
Group B (Robust) 

Parsley, mint, bay-leaf. Chives are usually classified as 
an extra herb that belongs to group A. 

One question that is asked repeatedly is the difference 
between herbs and spices. The botanists and the United 
States Department of Agriculture define spice as an aro- 
matic, often pungent vegetable substance used chiefly for 
seasoning food, The many kinds represent various por- 
tions of their respective plants—ginger (roctstock), cin- 
namon (inner bark), cloves (flower buds), nutmegs 
(seeds), and black peppercorns (whole fruits). 

The seasonings we classify as herbs comprise the entire 
upper part of the plants. The aroma of the individual 
plant is contained chiefly in their essential oils. But in 
spite of the usual acceptable term, sweet herbs, they are 
still spices in the full sense of the word. 

Whether it be the green parts, the soft ripe seeds or 
the tender roots, the aromatic flavor and fragrance give 
the ‘“‘sweet herbs’ an established place which has never 
been shaken in the annals of high cuisine or homely meals. 

The green leafed spinach was originally called a pot- 
herb because it was cooked in a plain pot, and the uncooked 
greens were called salad herbs. Today, common usage 
has changed their name to salad greens. 

And salad greens are making a comeback on the Ameri- 
can dinner table to satisfy the newer knowledge of nutri- 
tion. Gourmets have counted at least fourteen different 
varieties of salad greens and beg the housewive to change 
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the greens in her salads from one to another. Tender 
young leaves of spinach are regarded highly by many 
gourmets. 

The herbalists say that constant experimenting is the ideal 
way to change the flavor of herb salad dressings. A good 
rule of thumb is said to be to use either group 1, 2 or 3 
of the Fines Herbes listed in this article. The cookbooks 
say that herbs are an addition to the millions of recipes 
now in existence; and that each little herb gives a refresh- 
ing flavor to the food. 

Epicures suggest that the housewife keep an assortment 
of herb butters in small earthen pots in her refrigerator, 
to be used when needed. 

Omelette aux Fines Herbes 
2 eggs 
2 Tablespoons cold water 
mixed -with as much flour as can be held on end of knife. 
Beat flour and water together until foamy; add eggs and 
beat well. 
Finely cut or rub together, small amount (about 4 tea- 
spoon) of group 1, 2 or 3 plus Vy teaspoon each of 
finely minced parsely and chives. 


Add herbs to egg and water mixture. 

Prepare pan with generous lump o1 unsalted butter. Eggs 
do not have rapport with salted butter. Make omelette 
or scrambled eggs in usual way, 

Chives must be included! 

Herb Butter 

2 oz. unsalted butter. 

\/, teaspoon dried herbs. (chosen from group 1, 2 or 3). 

Cream butter, add few drops of lemon juice, just a whiff 
of brandy. Add herbs. Mix well. Pack and store in 
refrigerator in tightly covered pots. 








ORANGE PEROE 


SINCE 1871 


WEDDLE TEA COMPANY 


108 WATER STREET, NEW YORK 5 


With a background knowledge 
gained through many years of designing 
superbly effective tea packages 
Weddle Tea Company offers the dis- 
criminating buyer the most com- 
plete line of specialty teas and packag- 
ing available in the tea industry. 


MEMBER—TEA ASSOCIATION OF THE U.S.A. 











an important spice .. . 


There is an old saying that cloves will grow only 
where they can “see the sea.’’ This aromatic spice is ob- 
tained from a small evergreen tree of the myrtle tree. 
The clove itself is an unopened flower-bud nail-like in 
shape. The name clove comes from the French word 
“clou”’, the Latin word “‘clavus”, and an old English word 
“clow” which means “‘nail.”” This spice could not have 
been better named because each little clove-bud resembles 
a small, decorative, round-headed nail. 

Cloves are one of the most important and useful of 
the spices. The earliest records of this spice are found 
in Chinese books dating from 266 B.C. to 220 B.C. 
wherein it is told that officers of the court were required 
to hold cloves in their mouths when they addressed the 
emperor. 

In the wild state the clove tree produces crimson 
blossoms but when it is cultivated it is never allowed to 
reach the flowering stage because the unopened flower- 
bud is the spice. The clove crop is an uncertain one 
and is hard to grow. There are two harvests of cloves 
each year and it is important that the cloves be harvested 
at the right stage of development. The flower-buds, 
which are picked by hand, should be full sized and just 
turning pink but not opening for bloom. They are placed 
on mats for quick drying in hot dry weather in order 
to produce bright, well colored and attractive pungent 
spice. Imperfect cloves (Khokers) and stems are saved 
for clove oil. 

A single tree may produce up to 75 pounds of dry 
cloves. It is the nature of the tree to outdo itself one 
year, then produce only a moderately good crop the sec- 
ond year and loaf along the third year. This seems to 
rest the clove tree so that the fourth year it is ready to 
produce another big crop. 

The oldest recorded uses of cloves are dental and 
medical. Ancient Hindu civilization used this spice in 
tooth cleaning preparations. In the Middle Ages clove 
oil was used in dressing open wounds. To-day cloves 
are used not only as a seasoning spice; pickles, curries, 
ketchup and sauces but also in the manufacture of ciga- 
rettes, toiletries, toothpaste, mouthwashes and other den- 
tal preparations. Oil of cloves is a strong germicide 
and antiseptic. 

In the Molucca Islands where cloves were first found 


there is an important significance to the clove tree. Na- 
tive parents plant a clove tree when a child is born. 
They believe that the child’s life will succeed as the tree 
flourishes—that if the tree dies tragedy will follow the 
life of the child. 

Since 1818, Zanzibar and Pemba have become the 
world’s clove headquarters. These two islands off the 
east coast of Africa along with parts of Malagasy sup- 
ply between 75% to 80% of the world’s cloves. There 
are about 4,500,000 clove trees on Zanzibar and Pemba. 
As the leaves, buds and flowers give off a sweet over- 
powering aroma that can be smelled for a great distance, 
these islands must smell ‘‘like a forest of flowers.” 

Right now, during August, practically everyone on 
the islands of Zanzibar and Pemba, off the east coast of 
Africa, is picking cloves with might and main! There are 
two harvests a year for this aromatic spice, one from 
July to September, the second from November to January. 

Women and children tug away at the lower branches, 
as far as they can reach, while the men and older boys 
climb into the trees with hooked sticks to gather the far- 
out clusters. Even though this is almost directly under the 
equatorial sun, workers must hurry. Cloves are flower 
buds and if they are to have full flavor, they must be 
picked when the Jong calyx is just beginning to show pink. 
If the buds remain on the tree long enough to turn red 
and flower they become “mother of cloves.’ These are 
seeds for new clove trees, but they do not have the heady 
fragrance which has made cloves one of the most impor- 
tant sweet spices for more than two thousand years. 

Although 75% of the world’s cloves now come from 
Zanzibar and Pemba, the clove’s ancestral home was in 
the fabuloos “spice islands,” the Moluccas. It was Dr. 
Pigafetta, Magellan’s physirian, who gave one of the best 
accounts of clove growing in that East Indies area as early 
as 1522. He noticed, among other things, the clove tree's 
love of mountains and sea: ‘Almost every day we saw a 
mist descend and encircle now one and now another of 
these mountains on account of which those cloves be- 
come perfect.” Since the year 1818, however, cloves have 
thrived happily in the Zanzibar area and on the island of 
Madagascar farther south. 

Cloves have many uses. As a sweet and pungent spice 
in a great variety of foods; in perfumes and cosmetics 
with their carnation-like fragrance; in medicines. Most 
of the world’s cloves, strangely enough, are shipped to 
the Far East where they are added to native cigarettes. 

Good American cooks use their share of the world’s 
cloves in making temptingly-spiced things to eat—such as 
this recipe using cloves from the test kitchens of the 
American Spice Trade Association. 


SPICED PEANUT BUTTER CUPCAKES 


cups sifted all-purpose Y/, teaspoon ground cloves 
flour 4 teaspoon ground cinnamon 


‘ample Saat 114 cups light brown sugar, 


VY teaspoon salt firmly packed 
4, cup shortening 2 eggs 
Y cup peanut butter 1 cup milk 


Sift together and set aside, flour, baking powder and salt. Blend 
together shortening, peanut butter and spices. Gradually mix in 
sugar. Beat in eggs, one at a time. Add flour mixture alternately 
wih milk, beginning and ending with flour. Line cupcake pans 
with #110 paper cupcake liners into which spoon batter. Bake in 
a pre-heated moderate oven (375° F.) 20 to 25 minutes or until 
a cake tester inserted in center comes out clean. Remove from oven 
and cool and then frost. YIELD: 24 cupcakes. 
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8045 is an association of tea producers or traders. 
O\In 1903, the Indian Tea Committee was es- 
«/tablished by Government at the request of tea 

Lupe producers to promote the sale and consumption 

in India and elsewhere of “tea generally and especially 

Indian tea.” The Committee’s affairs are managed by 

members most all of whom are representatives of tea 

growers and later of Chambers cf Commerce. Its activi- 
ties are financed by the levy of a Cess on teas exported 
from India. From this relatively small beginning, 
through the stages of “Indian Tea Market Expansion 

Board” and ‘Central Tea Board’’, there has developed the 

“Tea Board’’—a statutory body set up under an Act 

of Parliament—whose activities are no longer confined 

to tea promotion. 

Indeed every aspect of the industry is now covered, 
from labor welfare, transport, supplies, scientific re- 
search, marketing and statistics to the more traditional 
tasks of establishing Tea Centers, participating in Inter- 
national Exhibitions and organizing promotional work 
itself. Membership of the Board includes officials and 
non-officials: Members of Parliament and representatives 
of Labor, Tea Producers, Brokers and Buyers; and on 
ad hoc Committees—technical experts on all aspects of 
the Industry. 

The Tea Act of 1953 provides for regulation of pro- 
duction and export of tea by the Tea Board. This regu- 
lation was a consequence of the International Tea Agree- 
ment of 1933, whereby an agreed limit was placed on 
the exports from each of the contracting producing 
countries of which India. was one. This in its turn im- 
posed a certain limitation on the crop in India. But 
the agreement lapsed in 1955 and has not been renewed 
so far. The provisions for the regulation of the crop 
and export are thus—in practice—very largely inopera- 
tive now. 

The Tea Board’s major functions at present are: pro- 
motion of the tea habit; helping the development of the 
industry, more especially, of its marginal units; media- 
tion to secure essential goods and services; and provision 
of educational facilities for the dependents of garden 
workers. For the buyers from abroad it is enabled by 
the Act to render effective assistance in ensuring the 
standard of tea shipments from India. But, the Tea 
Board is more important than its functions would sig- 
nify. For it embodies the organized knowledge and ex- 
perience of all tea interests, reflects the attitudes of the 
Industry as a whole, and is the only statutorily recognized 
link between the Industry and the Government. 


New Manager-Process Development 
Appointed by Lipton Research 

Dr. Robert E. Wilson, Ph.D., has joined the staff of 
the Lipton Research Organization, Thomas J. Lipton, 
Inc., it was announced today by Dr. Roy F. Morse, 
Director of Technical Research for the well-known tea 
and food concern. Dr. Wilson is Manager-Process De- 
velopment. 

Prior to joining Lipton, he was head of the Chemical 
Engineering Department at the University of Dayton in 
Ohio and before that was a project leader at Corn 
Products Company. 

He holds A.B., B.S., and Ph.D. degrees from the 
University of Illinois and an M.S. degree from the Uni- 
versity of Minnesota. 
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BOOK SHELF.... 


Because of the continuing 
number of requests for 
technical books relating to 
the coffee, tea, and spice 
trades, "Coffee and Tea 
Industries" lists below publi- 
cations, currently available, 
and ready for mailing. 


“ADVANCES IN COFFEE PRODUCTION 
TECHNOLOGY". A summary of worldwide 
coffee research with chapters covering all 
phases of present day technological achieve- 
ments in this field. Physiology, genetics, 
cytology of the coffee tree; mineral nutrition; 
mechanization of cultural operations; weed 
and insect control of plants; and factors re- 
lating to inherent qualities of green coffee 
are all covered in depth by experts in the 
field. A must for growers, shippers, importers, 
and roasters, as well as libraries and research 
organizations. $2.50 


“THE COFFEE-MAN'S MANUAL". A com- 
pendium of information on stateside opera- 
tions of the coffee trade. Aroma tests, brew- 
ing grinds, flavor testing, roasting procedures, 
and laboratory equipment give a working 
knowledge of how to meet the problems of 
the coffeeman's day. $2.50 


"MANUFACTURING PROCESSES FOR SOL- 
UBLE COFFEE". Methods and procedures nec- 
essary to a successful soluble coffee proces- 
sing operation are described and detailed in 
this booklet written by experts in this a 

1.00 


"TEA". An excellent book containing descrip- 
tive accounts of the various stages of tea 
cultivation and manufacture, a discussion of 
fundamental agricultural and technological 
principles, which have relevance wherever tea 
cultivation is carried on. The author, Dr. T. 
Eden, was formerly with the Tea Research In- 
stitute of Ceylon. $7.25 


"A TREASURY OF SPICES". 200-page, hard 

cover book, including history, descriptions, 

and illustrations of major spices, trade sta- 

tistics, etc. $4.50 
Copies of the books listed above 
mailed postpaid in U.S.A., on 
receipt of check, or money 
order. Foreign residents please 
remit 10 percent additional to 
cover mailing costs. 
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SYLHET — The Land of Tea Gardens 


Women workers in a Sylhet Tea Garden. 


The valley of Sylhet comprises the north eastern cor- 
ner of East Pakistan, With a chain of low hills and with 
its characteristic climate it presents a contrast to the flat, 
low lying deltaic region. Here two mighty rivers, the 
Ganges and Brahmaputra cover 1,500 miles snaking their 
course across the land. Owing to these physiographic 
and climatic peculiarities, Sylhet has become a land of 
tea. With a complete monopoly of tea in Pakistan, the 
district of Sylhet can boast not only of meeting the local 
requirements but of tranquillizing thousands of tired 
minds in foreign lands as well earning a sizable amount 
of foreign exchange. Sylhet has about 75 small and 
big tea gardens scattered all over, covering approximate- 
ly two-thirds of its total area. 

In pre-independence days Sylhet did not attract much 
attention because of other well-developed tea gardens in 
former Assam. But now those neglected terraces of 
Assam hills have been turned into nourishing tea-gardens. 
it is said that at that time, a 50-acre tea garden was sold 
for about 500 rupees. But now a developed tea garden 
fetches up to 50 lakhs for its owner. Most of the tea 
gardens are owned by Marwari Hindus living across the 
border in Calcutta. Tea plantation, being a lucrative 
business, has enabled the estate owners to pay good 
salaries to employees. With a few exceptions nearly all 
tea gardens employ European managers. A_ typical 
Sylhet tea garden is a little world by itself; each is 
situated in an isolated corner not even linked with a 
motorable road to the town of Sylhet. 

Tea which is obtained from an evergreen plant ‘'Theia 
Sinensis” grows best in the Sylhet climate. A tea bush 
which is not allowed to become very tall is pruned occas- 
ionally. Only the fresh green leaves known as “Flush” 
are used in tea-making. The tea plucking consists of 
taking two leaves and a bud and is carried out at inter- 
vals of 12 to 14 days. Tea plucking is mostly done by 
women, attired in simple but colorful sarees, presenting 
a most fascinating sight. Often their melodies break 
the monotony of an isolated tea-garden and enable every 
picker to continue working without feeling fatigued. 


All processes of tea plantation, right from the seedling 
up to plucking, is done mostly by the people of Sylhet. 
Most of the employees belong to tribes living in hills. 
Some of them are animist by religion, worshipping hills, 
rivers and flowers. They still retain their primitive 
habits of hunting with bows and arrows and keep alive 
the pagan fire. Buddhists are also found here. Perhaps 
due to the presence of these two religious sects, bunyan 
trees are found in abundance. These people are seen 
praying under the trees, their melodious “Bhajans” being 
sung in beautiful tunes. 

These laborers, working in tea gardens of Sylhet are 
noted for their simplicity. They are very hospitable and 
deeply religious. The real charm of Sylhet’s life, how- 
ever, lies in the calm and quiet surroundings of a tea 
garden. A visitor finds himself in an enchanting land, 
listening to the songs of boatmen, and the flute of a herd 
boy, seeing the immensity of the sky and undulating 
plains broken by the silhouette of people walking along 
the bund or boats grinding along the nearby river. 

After the tea is picked it is heaped and covered with 
matting, where it ferments and turns black. It also 
becomes limp which allows it to be rolled up. 

It is said that a tea-garden may give a good yield for 
50 years provided its old and worn out plants are re- 
placed with new plants. 

A young tea seedling, which always takes its birth 
from a tea seed grown in a well-watered and well-pre- 
pared nursery, is transplanted to a tea field, where it at- 
tains the height of a few inches. The lofty trees, which 
are grown there to provide shade and to protect the seed- 
ling from being damaged, often look like watchmen 
guarding the extensive wealth of the country. 

Occasional pruning of the tea plants gives them a uni- 
formity; the terraces covered with tea plants seen from 
a distance look like a green carpet spread over the 
mountainous slope. 

Most of the tea-gardens have their own factories, in 
which limp tea leaves are dried in a pan over the fire, 
which produces a brown color, This dried tea is next 
passed through the sieves, and graded. The crushed 
tea is supposed to be the best for drinking purposes. But 
this is not the same tea which is usually used. Com- 
mercial tea companies buy several varieties of tea from 
these gardens, blend them to give a characteristic flavor, 
for which each brand is known. Thus a wild bush, 
grown over the hill terraces passes through many pro- 
cesses and becomes a favorite beverage. 

The scenic splendor of the beautiful landscape of Syl- 
het, its rich alluvial soil, sunshine, and color go a long 
way towards giving to tea the qualities of a refreshing 
beverage for which it is well known. 

Festivals play a prominent part in the life of the 
people. They are as varied and colorful as the land. 
Apart from the seasonal fairs and festivals, different 
communities have their own religious festivals. The 
Chief Hindu festivals are Durga Puja, and Dewali, while 
Buddhists observe Vaisakhi with great pomp and 
solemnity. 
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World Tea Crop Report . . . 


According to the report by the Foreign Agricultural 
Service the 1961 world tea crop is estimated at 2,123 
million pounds an alltime record and 3.8 percent above 
the 2,046 million pounds in 1960. Increases are expected 
for all continents. 

SOUTH AMERICA: Argentina has expanded its tea 
acreage considerably the past few years. In 1954 there 
were about 17,000 acres in tea, but this increased to 
about 75,000 acres in 1955. Soil and climate are ex- 
cellent for tea growing, but productivity generally is low. 

Small quantities of tea are produced by Brazil and 
Peru, and are not expected to change much. There are 
about 12,000 acres in tea in Brazil, and about 5,000 in 
Peru. 

AFRICA: Production is expected to continue to rise 
in Kenya. The 30 million pounds produced in 1960 
was 5 million above the 1956-60 average. New plant- 
ings are being encouraged by agriculturists on both 
African and European plantations. Much of the acreage 
is in young tea and not yet in production. 

A heavy flush is reported for Rhodesia and Nyasaland. 
The 1961 crop is estimated at 28 million pounds, of 
which Nyasaland will produce 25 million pounds. The 
potential for expansion in Southern Rhodesia is con- 
siderable, and it has been predicted that production will 
increase by 700 percent over the next !10 years. Areas 
available for planting in Nyasaland are limited. 

The acreage planted to tea in Mozambique is about the 
same as that of Kenya. These two areas rank first in 
area devoted to tea in Africa. Yields in Mozambique, 
however, are not as high as for some of the other areas. 

Production had been increasing in the Republic of the 
Congo until the 1960 disturbances. There is ample area 
for expansion; however the crop in 1961 will be consid- 
erably below the 1959 crop. 

Uganda’s tea acreage increased by 1,863 acres to a total 
of 28,816 acres. Much tea is grown on plantations by 
non-Africans, A plan for Africans to participate in the 
tea industry as outgrowers will come into effect in 1961 
under auspices of the Uganda Development Corporation. 

ASIA: Total Asian tea production in 1961 is estimated 
at 1,999 million pounds, This would be 3.7 percent 
above the 1960 production of 1,928 million pounds. Gen- 
erally, acreage is increasing a little in Asia, but has drop- 
ped off in Indonesia. 

INDIA, the world’s largest tea producer, is expected 
to have a 1961 crop of 725 million pounds. The 1960 
crop declined to 696 million pounds after a 716 million 
pound production of 1959. Tea output dropped 6 per- 
cent in North India in 1960 and gained 9 percent in 
South India. The 1960 South India production was a 
new record of 169 million pounds compared to 155 mil- 
lion in 1959 and the next highest production of 158 
million pounds in 1958. The drought in Assam, India 
in early 1960 had no parallel in recent years. Tea pro- 
duction rose from 629 million pounds in 1951 to 696 
million in 1960, an increase of just over 10 percent, while 
the Third Plan target looks toward an increase of 17 
percent of the anticipated 1960 output of 725 million 
pounds. The Indian Tea Association has reported that 
only approximately 50,000 tons of fertilizer were allo- 
cated to the North India tea gardens during 1960 instead 
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of the 70,000 ton requirement and request, and that 
100,000 tons for North India and 50,000 tons for South 
India will be required to achieve the Third Plan targets 
as now envisioned. 

In addition to the apparent lack of fertilizer produc- 
tion potential and import allocations during the Third 
Plan period, there is the additional limitation on tea 
estate acreage expansion set by the Government of India 
at an arbitrary 10 percent of existing holdings. Tea pro- 
ducers now are doing all they can to maximize produc- 
tion with existing facilities and financing. About 30 
percent of the present production is from tea plants 60 
years or more old. Although plants may live to be 100 
years old, their productivity drops greatly many years 
before that age. 

Ceylon output of tea in 1961 is estimated at 450 mil- 
lion pounds. The 1960 crop of 433 million pounds set 
a record. The October 1960 crop of 26.4 million pounds 
was below the previous year but favorable weather in 
November brought a crop of 45.5 million pounds. The 
1959 crop was made up of 40.4 percent high-grown, 35.3 
percent medium, and 24.3 percent low-grown teas. The 
total area under tea on December 31, 1959 was 579,652 
acres, as compared with 572,706 acres at the end of 1958. 

The Federation of Malaya produces high-grown tea at 
an elevation level of 3,500-5,000 feet in the Cameron 
Highlands and low-grown tea in the low-lands (up to 
1,000 feet) which runs the length of the peninsula on 
the south side of the central mountain range. Tea is 
produced the year round and is about evenly divided 
between highland and lowland tea estates. Total pro- 
duction shows only a slight upward trend. 

The production in Indonesia in 1961 is estimated at 
about the same level as in 1960. The tea thax enters 
commerce and international trade is the estates black tea, 
which is mostly from government-owned estates. They 
have quotas to meet that have quantitative and not on 
a quality basis. Indonesia’s production potential is good, 
but the outlook is not promising. Modernization of old 
factories and machinery are needed. 

Japan has increased its tea area for the last decade 
and nearly reached by 1960 its target set for 1969. Tea 
growers will probably now place more emphasis on re- 
newing gardens by planting more improved and high 
yielding varieties. 


Shipping News — Nopali Line 


Oivind Lorentzen, Inc. general agents for Nopal Line, 
have added the Norwegian Motor Ship M/S Nopal Star 
to their fleet. The vessel sailed on her maiden voyage 
from New Orleans July 17 direct to Rio de Janeiro, 
Santos, Montevideo and Buenos Aires, The vessel, ap- 
proximately 10,000 tons deadweight, has a bale capacity 
of 492,000 cubic feet. Deeptanks of various sizes can 
handle a total of 1600 tons of bulk liquid commodities, 
and there are compartments totaling 50,000 cubic feet 
to accommodate refrigerated cargo. 

The vessel has modern cargo handling equipment, in- 
cluding a 50-ton boom and has a speed of 18 knots. 
Air-conditioned accommodations are available for 12 pas- 
sengers; all quarters for officer and crew are air con- 
ditioned. 

Captain Thor Gausdal, a veteran of many years’ service 
with Nopal Line, is Master of the vessel. 
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Artificial Rain for 
Pakistan Estate 


A comprehensive British made system of overhead ir- 
rigation is now on its way to the Pakistan estates of The 
Dhamai Tea Company according to The Tea and Rubber 
Mail. 

Mr. Peter Dyguid, chairman of the company, said that 
the company’s major concern during the next few years 
would be irrigation; as it was by that means alone, 
severe damage to young tea in years of drought could 
be prevented. 

Extensive experiments with simple equipment had 
proved that irrigation could be of enormous benefit to 
young trees. 

The chairman also claimed that the cost of the equip- 
ment to be installed was not cheap but the capital outlay 
would be returned in terms of increased crop. He 
emphasized the fact that irrigation by itself would not 
increase crop but rather prevent loss of crop and death 
of the immature bushes. 


India, Ceylon in 
World Tea Market Battle 


Tea traders forecast a new round of intensive compe- 
tition in world markets this season as India looks for 
more buyers for her bumper crop in face of a growing 
sales offensive by Ceylon. 

India tea production in the 1961-62 season is forecast 
at five million pounds higher than last season although 
communications in the plantations have been disrupted 
recently by floods, it is thought unlikely that the esti- 
mates will have to be revised drastically. 

Indian teas are gradually winning back some of the 
ground lost to Ceylon on the British market—her most 
important outlet—but London tea sources claim that 
Indian exporters still have some way to go before they 
can go ahead with any assurance. 

High internal production costs and export duties have 
affected Indian fortunes on world tea markets for sev- 
eral years. In addition there is further uncertainty ahead 
over the whole position of Indian teas in Britain and 
Europe in the light of the future course of British rela- 
tions with the Common Market. India is also being 
threatened in one of her main markets in the Western 


Hemisphere by Ceylon’s intensified sales drive. Ceylon’s 
success in South America is causing anxiety to Calcutta 
merchants who fear the complete loss of these outlets. 

A new round of intensive competition is foreshadowed 
by the latest decisions to probe the success of Ceylon 
blends in this area. Through the Indian embassy in San- 
tiago, Chile, the industry is receiving data and airfreight 
samples of Ceylon tea sold in the Latin Americas. Indian 
trade contracts in Colombo are being approached in the 
hope of finding out what blends Ceylon exporters are 
sending to the area. 

The samples are now being analyzed and could well 
lead to a revision in Indian blends according to Calcutta 
tea trade sources which show growing anxiety over in- 
roads in their Latin American trade. 


Market Report from Hamburg 

The following is a report by Halssen & Lyon of Ham- 
burg. Business was not at all bad considering the holi- 
day period. The Market is apparently waiting for the 
British Prime Minister's speech, 

Calcutta is paying enormous prices for finest Darjeel- 
ings and Dooars. Even for parcels of no particular merit 
long prices are being paid. If teas were really good 
prices reached unprecedented levels. 

In London the first new season Indian teas appeared 
in auction. The trade was rather reluctant because of the 
qualities. 

Colombo: the rains in the UVA district were a dis- 
turbing fact. The market was not very good. 

Indonesia is getting good prices for the first high 
grown teas from the dry period. 

Russia has been consigning as a trial a few railway 
wagons of Grusinian O.P. to western Europe. A new 
competition for ‘‘fillers’’—China, Formosa, Argentine 
and perhaps also for the lower East Africans and In- 
donesians. 





1961 ANNUAL TEA CONVENTION 
. .. Reminder... 
October 1-4 
at 
The Greenbrier 
White Sulphur Springs 
West Virginia 














CLEMENT M. HAKIM 
99 Wall St., New York 5, N. Y. 





IMPORTERS OF THE FINEST 
TEAS FOR THE AMERICAN 
MARKET .. 
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“Full-Brew” Tea Bag Introduced by Stewarts 


Mr. James W. Kennedy, President of the Stewarts 
Private Blend Coffee Co., stated today that henceforth 
the company will market its Tea in a new, double-fold 
bag. This bag, named by Stewarts as the “Full-Brew’’ 
bag, suspends its contents of Tea in such a way that 
water flows through the bag and accomplishes full 
brewing. The bag is made without any glues or heat- 
sealing agents. It lays flat in the carton and does not 
tangle. 

Packing of the new Stewarts ‘Full-Brew” bag was ac- 
complished by the installation of a high speed, auto- 
matic machine, that fills, folds, and tags the tea bags at 
a high rate per minute. This savings in labor allows 
Stewarts to improve their type of tea bag without raising 
prices. 


ASTA ANNUAL OUTING — 


Wednesday, September 13th 
Dellwood Country Club 


The committee appointed by President Wolf to 
handle the arrangements for ASTA’s increasingly popular 
Annual Outing, consisting of club hosts Louis Furth and 
Karl Landes as well as John McAuley, Associate Section 
chairman and Treasurer C. A. P. van Stolk, plans a meet- 
ing on August 2 to discuss the arrangements for this 
affair. 

The committee is most anxious that all New York 
area members of the Association and their guests attend, 
and, if at all possible, out-of-town members, particular- 
ly if they plan to be in the New York area around the 
time of the Outing. 

The plans being made include something for every- 
one’s pleasure—golf, tennis, swimming, cards and just 
plain relaxation with your fellow industry members. 
As in the past, there will be an elaborate buffet luncheon 
served at noon for those wishing to arrive early in the 
day. This will be followed by an afternoon of sports 
activities and a reception and steak dinner in the evening. 
There will be awards to the winners of the various activi- 
ties as well as door prizes, particularly for the ladies who 
are most cordially invited to attend. 

Details on tickets, directions to the Dellwood Country 
Club at New City, New York, and other information 
will reach all members shortly after August 15. 
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A SUMMARY OF INWARD -BOUND SCHEDULES ON THE COFFEE AND TEA BERTHS 


ABBREVIATIONS FOR LINES 


Ahi Trans Car—Ahimann Trans Caribbean Line 
Alcoa—Alcoa Steamship Co. 
Af-Pac—African Pacific Line 
Am-Exp—American Export Lines 
Am-Pres—American President Lines 
Am-Rep—American Republics Line 
Am-W Afr—American-West African Line 
B-Afr—Belgian African Line 
Barb-Wn—Barber Wilhelmsen Line 
Barb-Frn—Barber-Fern Line 

Barb-W Afr—Barber-West African Line 
Baron—Baron lino Line 

BI-Dia—Black Diamond Steamship Co. 
Bl-Star—Black Star Line Ltd. 
Brodin—Brodin Line 

Carib—-Caribbean Central American Line 
Col—Columbus Line 
Coldemar—Coldemar Line 
Cubamex—Cubamex Line 
Cunard—Brocklebanks' Cunard Service 
Daido—Daido Line 

Delta—Delta Line 

Dodero—Dodero Lines 

Eld-Dem—Elder Dempster Lines 
Ell-Buck—Ellerman & Bucknell S.S. Co. 
Farrell—Farre!! Lines 

Grace—Grace Line 
Granco—Grancolombiana (New York), Inc. 


Gulf—Gul & South American Steamship Co., Inc. 


GWA—Gulf West Africa Line 
Hellenic—Hellenic Lines Ltd. 


Hansa—Hansa Line 

Hoegh—Hoegh Lines 
Hol-Pan—Holland-Pan-American Line 
lino Line 
Independence—!|ndependence Line 
Isthmian—Isthmian Lines, Inc. 
JavPac—Java Pacific Line 

K Line—Kawasaki Kisen Kaisha, Ltd. 
Lloyd—Lloyd Brasileiro 

Lykes—Lykes Lines 

Maersk—Maersk Line 
Mam—Mamenic Line 
Nedlloyd—Nedlloyd Line 
Nopal—Northern Pan-American Line 
Norton—Norton Line 
O-M-E—Orient Mid-East Lines 
PacFar—Pacific Far East Line, Inc. 
Pac-Rep—Pacific Republics Line 
PacTrans—Pacific Transport Lines, Inc. 
Pioneer—American Pioneer Line 
PTL—Pacific Transport Lines, Inc. 
R Neth—Roya!l Netherland Steamship Co. 
Robin—Robin Line 

Scindia—Scindia Steam Navigation Co., Ltd. 
SCross—Southern Cross Line 
Sev-Stars—Seven Stars (Africa) Line 
Stock—Stockard Shipping Co. 
Torm—Torm Lines 

UFruit—United Fruit Co. 
Wes-Lar—Westfal Larsen Co. Line 
Yamashita—Yamashita Line 


Ports and dates are subject to change, should exigencies require. Moreover, lines may schedule sailings not shown 


ABBREVIATIONS FOR PORTS 


At—Atlantic ports 
Ba—Baltimore 
Bo—Boston 
CC—Corpus Christi 
Ch—Chicago 
Chsn—Charleston 
Cl—Cleveland 
De—Detroit 
Ga—Galveston 
Gf—Gulf Ports 
Ha—Halifax 
Ho—Houston 
HR—Hampton Roads 
Jx—Jacksonville 
LA—Los Angeles 
Mo—Mobile 
Ml—Montreal 
NO—New Orleans 
NY—New York 
NN—Newport News 
Nf—Norfolk 
Pa—Philadelphia 
Po—Portland 
PS—Puget Sound 
Sa—Savannah 
$D—San Diego 
SF—San Francisco 
Se—Seattle 

St Jo—Saint John 
Ta—Tacoma 
Va—Vancouver 


in this schedule. 

















General Agents 
Oivind Lorentzen, Inc. 
New York 6, N. Y. 
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THE NORTHERN PAN-AMERICA LINE A/S 


Serving The 


BRAZIL/U.S. GULF COFFEE TRADE 


With modern, large 18 knot vessels making 3 monthly sailings 
from Brazilian coffee ports to New Orleans and Houston. 
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BRAZIL 
Angra dos Reis 


8/10 
8/10 
8/11 


8/22 
8/23 
8/24 
8/24 
8/26 
8/27 
9/4 


9/6 

9/13 
9/14 
9/14 
9/20 


9/24 
9/28 


10/11 


Dorotea—Norton 
Del Sol—Delta 
Birgitte—Torm 


Nopal Star—Nopal 
Hardanger—Wes-Lar 
Antonina—Brodin 
Del Oro—Deita 
Fortuna—Norton 
Mabella—Nopal 
Lia—Brodin 


Del Monte—Deita 
Nopal Trader—Nopal 
Del Rio—Delta 
Porsanger—Wes - Lar 
Sagoland—Brodin 


Nopa! Express—Nopal 
Del Soli—Delta 
Itajai—Brodin 


Paranagua 


8/10 
8/11 
8/14 
8/14 
8/16 
8/17 


Cabo Frio—Lioyd 
Mormacswan—Am-Rep 
Subra—BI- Dia 

Del Norte—Delta 
Mormacdove—Am - Rep 
Colombia—Lloyd 


LATIN AMERICA 





NY8/28 Bo8/30 Pa9/1 Ba9/2 
N08/23 Ho8/26 
NY8/27  Bo8/30 Pa9/1 4HR9/2~ Ga9/5 
Chns9/7 
No 9/4 Ho09/6 

LA9/20 SF9/23 Po9/29 Sel0/1 Val0/3 

Ba9/9 Nf9/9 NY9/11 Pa9/13 Bo9/15 MI9/19 
N09/6 H09/9 

NY9/12 Bo9/15 Pa9/16 Ba9/20 Nf9/21 
N0O9/11 Ho9/13 
Ba9/19 Nf9/19 Pa9/23 Bo9/25 


M19/29 


NY9/21 


NO9/21 Ho9/25 

N09/27 Ho9/29 

N09/27 Ho9/30 

LA10/13 SF10/16 Pol0/22 Sel0/24 Val0/25 

Bal0/5 Nfl0/5 NY10/7 Pal0/10 Bol0/12 
M110/16 

N010/8 Ho10/10 

NO10/11 Hol0/14 

Bal0/27 Nfl0/27 NY10/29 Pal0/31 Boll/2 
MI11/6 


No8/29 Ho9/3 

Ba8/29 Pa8/31 NY9/1 Bo9/3 MI9/6 
NY9/4 Bo9/6 Ba9/8 Pa9/9 

N08/30 Ho9/6 

NY9/4 Bo9/7 Pa9/9 Ba9/10 Nf9/11 
NY9/6 


8/19 
8/19 
8/19 
8/21 
8/21 
8/22 
8/23 
8/24 


Nopal Star—Nopal 
Hardanger—Wes - Lar 
Mormacape—Am- Rep 
Antonina—Brodin 

Del Oro—Delta 
Fortuna—Norton 
Mormacisie—Pac- Rep 
Mabella—Nopa! 

Cabo S. Marta—Lioyd 
Mormachawk—Am - Rep 
Uruguay—Lloyd 
Zosma—BI - Dia 
Lia—Brodin 


Del Monte—Delta 
Mormacdawn—Pac - Rep 
Porsanger—Wes - Lar 
Mexico—Lloyd 

Todos os Santos—Lioyd 
Nopal Trader—Nopal 
Del Rio—Deita 
Nashira—B!-Dia 
Sagoland—Brodin 


Canada—Lloyd 

Del Mar—Delta 
Nopal Express—Nopal 
Del Sol—Deita 
Guanabara—Lloyd 
America—Lioyd 
Itajai—Brodin 


N09/4 H09/6 

LA9/20 SF9/23 Po9/29 Sel0/1 Val0/3 

Ba9/10 Pa9/12 NY9/13 Bo9/16 MI9/20 

Ba9/9 Nf9/9 NY9/11 Pa9/13 Bo9/15 MI9/19 

N09/6 Ho9/9 

NY9/12 Bo9/15 Pa9/16 Ba9/20 Nf9/21 

LA9/18 SF9/21 Va9/30 Sel0/1 Pol0/3 

NO9/11 Ho9/13 

N09/12 Ho9/17 

NY9/15 Bo9/18 Pa9/20 Ba9/22 Nf9/23 

NY9/17 

NY9/18 Bo9/20 Ba9/22 Pa9/23 

Ba9/19 Nf9/19 NY9/21 Pa9/23_ Bo9/25 
MI9/29 

N09/21 Ho9/25 

LA10/3 SF10/6 Val0/14 Sel0/16 Pol0/18 

LA10/13 SF10/16 Pol0/22 Sel10/24 Val0/25 

NY9/28 

N09/23 Hol0/4 

N09/27 Ho9/29 

N09/27 Ho09/30 

NY10/2 Bol0/4 Bal0/6 Pal0/7 

Bal0/5 Nfl0/5 NY10/7 Pal0/10 Bol0/12 
MI10/16 

NY10/7 

NO10/4 Hol0/11 

NO10/8 Hol0/11 

Nol0/11 Hol0/14 

N010/13 Hol0/19 

NY10/17 

Bal0/27 Nfl0/27 NY10/29 Pal0/31 Ball/2 
M111/6 








REGULAR 
FAST 
EFFICIENT 
SERVICE 
BETWEEN 


BUENOS AIRES, MONTEVIDEO, 
PARANAGUA, SANTOS, 

RIO DE JANEIRO and 

U.S. ATLANTIC 

and CANADIAN PORTS 


AUGUST, 


“ae > 


6 BROADWAY 


t 


os 


1961 


oe | 
mous Line Sre. 


67 


NEW. YORK 4, N.Y 











MOORE-McCORMACK 
BZ 


AMERICAN FLAG SHIPS 
Freight & Passenger Service 


REGULAR SAILINGS BETWEEN: 


East Coast United States and Canadian ports and 
TRINIDAD ¢ BARBADOS ° 
URUGUAY 
West Coast United States and Canadian ports and 
CANAL ZONE ° 
VENEZUELA 
URUGUAY 
United States East Coast ports to 
Ports of South and East Africa and 
the Indian Ocean Islands 


Tel.: Digby 4-5000 


TWO BROADWAY 
Offices in Principal Cities of the World 


TRINIDAD ° 


BRASIL 
¢ ARGENTINA 


COLOMBIA 
BRASIL 
e ARGENTINA 


NEW YORK 4, N. Y. 














TO NEW ORLEANS AND OTHER 
U. S$. GULF PORTS ... FROM 


SOUTH AMERICA 


PARANAGUA, SANTOS, RIO DE JANEIRO 
~ SS VICTORIA Regular Weekly Sailings 
NEW YORK @ CHICAGO 
MISSISSIPPL SHIPPING CO, INC, NEW ORLEANS ST. LOUIS © HOUSTON \ 
AGENTS: 


RIO DE JANEIRO: DELTA ABIDJAN & DOUALA 
LINE, INC. Union Maritime at Comerciale 
Rua Visconde Inhauma 134 
SANTOS: DELTA LINE, INC. LUANDA 
Praca da Republica 87 Hull, Blyth (Angola), Ltd. 
LOBITO & MATADI 


Agence Maritime Internationale S.A. 








WEST AFRICA 


ANGOLA, CAMEROONS, IVORY COAST 
LIBERIA and REPUBLIC of CONGO 


Direct Regular Service 








Rio de Janeiro 


Mormacmai'—Am- Rep 
Del Sol—Delta 
Peru—Lioyd 
Birgitte—Torm 

Cabo Frio—Lioyd 
Mormacswan—Am - Rep 
Mormacisie—Pac-Rep 
Del Norte—Delta 
Mormacdove—Am - Rep 
Colombia—Lioyd 
Nopal Star—Nopal 
Mormacape—Am-Rep 
Antonina—Brodin 
Hardange:—Wes - Lar 
Del Oro—Deita 
Mabella—Nopal 

Cabo S. Marta—Lioyd 
Mormacdawn—Pac-Rep 
Uruguai—Lioyd 
Mormachawk—Am - Rep 
Del Sud—De'ta 
Argentina—Am-Rep 
Lia—Brodin 


8 
8 
8 
8 
8 
8 
8 
8 
8 
8 
8 
8 
8 
8 
8/2 
8 
8 
8 
8 
8 
8 
9 
9 


Mexico—Lloyd 

Todos os Santos—Llioyd 
Nopal Trader—-Nopal 
Del Rio—Deita 
Porsanger~-—Wes-Lar 
Canada—Lioyd 

Del Mar—Deita 
Sagoland—Brodin 


owoowwow woo 


Nopal Express—Nopal 
Guanabara—Lloyd 

Del Sol—Delta 
America—Lloyd 
Itajai—Brodin 


Santos 


Mormacmail—Am- Rep 
Birgitte—Torm 

Cabo Frio—Lioyd 
Mormacswan—Am- Rep 
Subra—Bl - Dia 

Del Norte—Delta 
Mormacdove-—Am - Rep 
Colombia—Lloyd 
Nopal Star—Nopal 
Mormacisle—Pac-Rep 
Hardanger—Wes- Lar 
Mormaccape—Am - Rep 
Antonina—Brodin 

Del Oro—Delia 
Mabella—Nopal 

Cabo S. Marta—Lioyd 
Zosma—B! - Dia 
Uruguay—Lloyd 

Dei Sud—Delta 


ee ee ee ee ee 


nN 
co 


Jx8/24 NY8/28 Bo8/30 Pa9/1 Ba9/2 Nf9/3 

N08/23 Ho8/26 

NY8/28 

NY8/27 Bo8/30 Pa9/1 HR9/2 Ba9/5 Chns9/7 

N08/29 Ho9/3 

Ba8/29 Pa&/31 NY9/1 Bo9/3 MI9/6 

LA9/18 SF9/21 Va9/30 Sel0/1 Pol0/3 

NO08/30 Ho9/6 

NY9/4 Bo9/7 Pa9/9 Ba9/10 Nf9/11 

NY9/6 

NO09/4 H09/6 

Ba9/10 Pa9/12 NY9/13 Bo9/16 MI9/20 

Ba9/9 Nf9/9 NY9/11 Pa9/13 Bo9/15 MI9/19 

LA9/20 SF9/23 Po9/29 Sel0/1 Val0/3 

NO9/6 Ho9/9 

NO9/11 Ho9/13 

NO9/12 H0o9/17 

£A10/3 SF10/6 Val0/14 Se10/16 Pol0/18 

NY9/17 

NY9/15 Bo9/18 Pa9/20 Ba9/22 N{9/23 

N09/13 Ho9/19 

NY9/12 

Ba9/19 Pa9/23  Bo9/25 
MI9/29 


Nf9/19 NY9/21 

NY9/28 

N09/23 Hol0/4 

N09/27 Ho9/29 

N09/27 Ho09/30 

LA10/13 SF10/16 Pol0/22 Sel0/24 Val0/25 

NY10/7 

NO10/4 Hol0/11 

Bal0/5 Nfl0/5 NY10/7 Pal0/10 Bol0/12 
MI10/16 

NO10/8 Hol0/11 

N010/13 Hol0/19 

NO10/11 Hol0/14 

NY10/17 

Bal0/27 Nf10/27 NY10/29 Pal0/31 Boll/2 

MI11/6 


Jx8/4 NY8/28 Bo8/30 Pa9/1 Ba9/2 Nf9/3 
NY8/27 Bo8/30 Pa9/1 HR9/2 Ba9/5 Chns9/7 
NO8/29 Ho9/3 

Ba8/29 Pa8/31 NY9/1 Bo9/3 MI9/6 

NY9/4 Bo9/6 Ba9/8 Pa9/9 

N08/30 Ho9/6 

NY9/4 Bo9/7 Pa9/9 Ba9/10 Nf9/11 

NY9/6 

N09/4 Ho9/6 

LA9/18 SF9/21 Va9/30 Sel0/1 Pol0/3 
LA9/20 SF9/23 Po9/29 Sel0/1 Val0/3 
Ba9/10 Pa9/12 NY9/13 Bo9/16 MI9/20 
Ba9/9 Nf9/9 NY9/11 Pa9/13 Bo9/15 MI9/19 
N09/6 Ho09/9 

NO9/11 Ho9/13 

NO9/12 Ho9/17 

NY9/18 Bo9/20 Ba9/22 Pa9/23 

NY9/17 

N09/13 Ho9/19 


COFFEE & TEA 


Argentina—Am - Rep 
Lia—Brodin 


Mormacdawn—Pac - Rep 
Dei Monte—Deita 
Mexico—Lioyd 
Nashira—BI- Dia 

Todos os Santos—Lioyd 
Nopal Trader—Nopal 
Porsanger—Wes - Lar 

Dei Rio—Deita 
Canada—Lloyd 
Sagoland—Brodin 


Del Mar—Delta 
Nopal Express—Nopal 
Guanabara—Lloyd 
Del Sol—Deita 
America—Lloyd 
Itajai—Brodin 


Victoria 


8/12 
8/15 
8/24 
8/26 
8/29 
8/29 
9/14 
9/15 
9/16 
9/26 
9/29 
9/30 


Del Sol—Delta 

Cabo Frio—Lioyd 
Nopal Star—Nopal 
Del Oro—Delta 
Mabella—Nopal 

Cabo S. Marta—Lloyd 
Todos os Santos—Lloyd 
Nopal Trader—Nopal 
Del Rio—Deita 

Nopal Express—Nopal 
Guanabara—L!oyd 

Del Sol—Delta 


COLOMBIA 


Barranquilla 


8/10 
8/12 
8/13 
8/17 
8/21 
8/22 


Santa Sofia—Grace 

Cd de Cuenca—Granco 
Nobistor—Granco 

Santa Barbara—Grace 
Cd de Popayan—Granco 
Cd de Quito—Granco 


Buenaventura 


8/10 
8/11 
8/1l 
8/15 
8/15 
8/16 
8/17 
8/18 
8/18 
8/23 
8/25 


Merchant—Gulf 
Cd de Pereira—Granco 


John Schroeder—Coldemar 


Cd de Guayaquil—Granco 
Alpherat—Granco 

Santa Olivia—Grace 
Trader—Gulf 

Manuel Mejia—Granco 


Elisabeth Schulte—Coldemar 


Santa Maria—Grace 
Cd de Pasto—Gran.o 


INDUSTRIES 


NY9/12 


Ba9/19 NY9/21 Pa9/23  Bo9/25 

Mi9/29 

LA10/2 SF10/6 Val0/14 Sel0/16 Pol0/18 

NO9/21 Ho09/25 

NY9/28 

NY10/2 Bol0/4 Bal0/6 Pal0/7 

N09/23 Hol0/4 

N09/27 Ho9/29 

LA10/13 SF10/16 Pol0/22 Sel0/24 Val0/25 

N09/27 Ho9/30 

NY10/7 

Bal0/5 Nfl0/5 NY10/7 Pal0/10 Bol0/12 
M110/16 


Nf9/19 


NO10/4 Hol0/11 

N010/8 Hol0/11 

N010/13 Hol0/19 

N010/11 Hol0/14 

NY10/17 

Bal0/27 Nfl0/27 NY10/29 Pal0/31 Boll/2 
M111/6 


N08/23 Ho8 26 
N08/29 Ho9/3 
NO09/4 Ho9/6 
N09/6 Ho9’9 
NO9/11 Ho09/13 
N09/12 Ho9/17 
N09/23 Hol0/4 
N09/27 Ho9/29 
N09/27 Ho9/30 
NO10/8 Hol0/11 
NO10/13 Ho10/19 
NO10/11 Hol0/14 


Ba8/15 NY8/17 
NY8/22 
Ho8/27 N08/31 
Ba8/22 NY8/23 
Ho9/3 N09/6 
NY8/30 


Ho8/17 NO8/22 
Ba8/17 Pa8/18 NY8/20 
Jx8/18 NY8/22 

Ho8/23 N08/26 
LA8/20 SF8/24 Va9/6 
NY8/23 Ba8/25 Pa8/29 
Ho8/24 N08/29 
Ba8/24 Pa8/25 NY8/27 
Jx8/25 NY8/29 
NY8/30 

Ba8/31 Pa9/1 NY9/3 
and The Field 


Flavor 





Maersk Line Provides the only Service from 


West 


Africa 


to both U.S. 


Monthly 

sailings from 
MATADI 
DOUALA 
ABIDJAN 
MONROVIA 
FREETOWN 


via modern cargo liners 


Ship your cargo via 
THE BLUE LINERS— 
MAERSK LINERS® 


Atlantic and Pacific Ports 


MOLLER STEAMSHIP COMPANY, INC. 


General Agents 
30 Broad Street, New York 4, N.Y.* HAnover 2-1500 


West African Agents 
Agetraf, S. C. A. R. L., 3 rue de Vivi, P.O. Box 36, Matadi, 
Belgian Congo. 
DOUALA: Societe Navale Delmas Vieljeux, P.O. Box 263, Douala, 
Cameroons. 
ABIDJAN: Societe Novale Delmas Vieljeux, 17, Avenue Louis Barthe, 
P.O. Box 1281, Abidjan, Ivory Coast. 
MONROVIA: Liberia Trading Corp., P.O. Box 125, Monrovia, Liberia. 


FREETOWN: Scandinavian Shipping Agencies Limited, 9 Gloucester St., 
P.O. Box 130, Freetown, Sierra Leone. 


MATADI: 








8/25 
8/26 
8/27 
8/28 
8/30 
9/1 
9/1 
9/3 
9/8 
9/15 


Erna Witt—Coldemar 
Cd de thague—Granco 
Shipper—Gulf 

Santa Anita—Grace 
Santa Teresa—Grace 
Cali—Coldemar 

Cd de Armenia-—Granco 
Strom Gunhild—Granco 
Santa Adela—Grace 
Santa Mariana—Grace 


Callao 


8/10 
8/10 
8/13 
8/17 
8/18 
8/20 
8/24 
8/24 


Cd de tbhague—Granco 
Santa Olivia—Grace 

Cd de Pasto—Granco 
Santa Maria—Gvace 
Storm Gunhild—Granco 
Cd de Armenia—Granco 
Santa Cecilia—Grace 
Santa Teresa—Grace 


Cartagena 


8/10 
8/10 
8/1l 
8/16 
8/17 
8/17 
8/20 
9/13 


Cd de Cuenca—Granco 
Santa Sofia—Grace 
Nobistor—Granco 
Maso-—Lykes 

Santa Barbara—Grace 
Cd de Popayan—Granco 
Cd de Quito—Granco 
Marion—Lykes 


ECUADOR 
Guayaquil 


8/12 
8/12 
8/13 
8/20 
8/20 
8/22 
8/26 
8/27 
8/27 
8/30 


Cd de Guayaquil—Granco 
Santa Margarita—Grace 
Santa Olivia—Grace 
Santa Catalina—Grace 
Cd de Pasto—Granco 

Cd de Ibague—Granco 
Santa Cecilia—Grace 
Santa Teresa—Grace 

Cd de Armenia—Granco 
Strom Gunhild—Granco 


Jx9/1 NY9/5 
Ho9/3 N09/6 
Ho9/4 NO09/9 


LA9/6 SF9/8 Se9/12 Po9/18 


NY9/6 Ba9/8 Pa9/12 
Jx9/8 NY9/12 
Ba9/7 Pa9/8 NY9/10 
Bo9/15 MI9/22 


LA9/17 SF9/19 Se9/24 Pol0/1 
LA9/27 SF9/29 Sel0/1 Pol0/4 


Ho9/3 N09/6 


8/26 
8/27 
8/28 
8/31 
9/3 

9/7 

9/10 
9/10 
9/14 
9/17 
9/21 
9/24 
9/28 
10/1 


NY8/23 Ba8/25 Pa8/29 


Ba8/24 Pa8/25 NY8/27 


NY8/30 

Bo9/15 MI9/22 
Ba9/7 Pa9/8 NY9/10 
NY9/5 

NY9/6 Ba9/8 Pa9/12 


NY8/22 
Ba8/15 NY8/17 
Ho8/27 N08/31 
Ho8/22 

Ba8/22 NY8/23 
Ho9/3 N09/6 
NY8/30 
H09/19 


Ho8/23 N08/26 
NY8/21 


NY8/23 Ba8/25 Pa8/29 


NY8/29 Ba9/1 Pa9/5 
Ba8/31 Pa9/1 NY9/3 
Ho9/3 N09/6 

NY9/5 

NY9/6 Ba9/8 Pa9/12 
Ba9/7 Pa9/8 NY9/10 
Bo9/15 MI9/22 


NY9/3 

Ho8/31 NO09/2 
Ho9/3 N09/6 
NY9/7 

Ho9/7 NO9/9 
NY9/14 
Ho9/14 N09/16 
NY9/18 
NY9/21 
Ho9/21 N09/23 
NY9/28 
Ho9/28 N09/30 
NY10/5 
Hol0/5 NO10/7 


Yucatan—Mam 

Box Hill—UFruit 

Cd de Popayan—Granco 
Johan—-U Fruit 

Leith Hill—UFruit 
Alcyon—U Fruit 
Christiane—U Fruit 
Mexico—Mam 
Zephyr—U Fruit 

Box Hill—U Fruit 
Mildred Cord—U Fruit 
Leith Hill—UFruit 
Johan—U Fruit 
Christiane—U Fruit 


HONDURAS 


Pt. Cortes 


8/13 
8/13 
8/14 
8/16 
8/17 
8/18 
8/23 
8/23 
8/27 
8/27 
8/30 
9/3 

9/6 

9/10 
9/1l 
9/13 
9/17 
9/20 
9/24 
9/27 


NY8/27 
N08/20 
NY8/21 
Ho8/24 N08/27 
N08/20 
NY8/30 
Ho8/27 N08/31 
Ho8/31 NO09/2 
NY9/7 
NY9/3 
NY9/14 
NY9/14 
Ho9/14 NQ9/16 
NY9/21 
NY9/18 
Ho9/21 N09/23 
NY9/28 
Ho9/28 N09/30 
NY10/5 
Hol0/5 NO10/7 


Zephyr—vU Fruit 

Leith Hill—UFruit 
Mexico—Mam 
Christiane—U Fruit 
Werner Vinnen—Granco 
Cd de Quito—Granco 
Nobistor—Granco 

Box Hill—UFruit 
Johan—U Fruit 
Yucatan—Mam 

Leith Hill—U Fruit 
Alcyon—vU Fruit 
Christiane —U Fruit 
Zephyr—vU Fruit 
Mexico—Mam 

Box Hill—UFruit 
Mildred Cord—U Fruit 
Leith Hill—UFruit 
Johan—vU Fruit 
Christiane—U Fruit 


NICARAGUA 


Corinto 


8/11 
8/26 
8/26 
9/8 


Ho8/20 NO8/24 
Ho9/5 N09/10 
NY9/6 

NY9/19 


El Salvador—Mam 
Mataura—Mam 
Managua—Mam 
Costa Rica—Mam 


9/2 Santa Rita—Grace 


GUATEMALA 


Pt. Barrios 


8/10 
8/11 
8/13 
8/15 
8/17 
8/17 
8/20 
8/21 


Alcyon—U Fruit 

Cd de Quito—Granco 
Mexico—Mam 

Werner Vinnen—Granco 
Leith Hill—UFruit 
Zephyr—U Fruit 
Christiane—U Fruit 
Nobistor—Granco 


AUGUST, 1961 


Ba9/15 NY9/11 Pa9/19 


NY8/17 
NY8/30 
NY8/21 
N08/20 
NY8/20 
NY8/27 
Ho8/24 N08/27 
Ho8/27 N08/31 


La Libertad 


8/22 Mataura—Mam 
8/22 Managua—Mam 
9/4 Costa Rica—Mam 


La Union 


8/23 Managua—Mam 
8/23 Mataura—Mam 
9/5 Costa Rica—Mam 


Ho9/5 N09/10 
NY9/6 
NY9/19 


NY9/6 
Ho9/5 N09/10 
NY9/19 








SUPERIOR SERVICE FROM BRAZIL TO 
U. §. NORTH AND SOUTH ATLANTIC PORTS 


TORM LINES AGENCY, INC. 


GENERAL AGENTS 


TORM 
IINIES 


PUERTO RICO 
San Juan Del Sur 


NEW YORK 4, NEW YORK 
CABLE: TORMLINE 


24 STATE STREET 














FRENCH SOMALILAND 
Djibouti 


8/2 
8/2 
9/9 


Mataura—Mam 
Managua—Mam 
Costa Rica—Mam 


ANGOLA 


Lobito 


Lusambo—B - Afr 
Tervaete—B-Afr 
Nopal Branco—GWA 
Jessie Gulwa—GWA 
Lukuga—B - Afr 

Afr Dawn—Farrell 
Afr Pilgrim—Farrell 
Afr Sun—Farrel! 
Afr Grove—Farrel! 


Luanda 


8/10 
8/16 
8/17 
8/23 

3/27 


5/31 


10/13 


Afr Glade—Farre!! 
Del Valle—Delta 
Lusambo—B-Afr 
Del Alba—Delta 
Nopal Branco—GWA 
Tervaete—B-Afr 

Afr Dawn—Farrell 
Jessie Gulwa—GWA 
Lukuga—B-Afr 

De! Aires—Delta 
Afr Pilgrim—Farrel] 
Afr Sun—Farre|| 
Afr Grove—F arrel! 


BELGIAN CONGO 
Matadi 


FRENCH CAMEROUNS 


Del Valle—Deilta 
Nopal Branco—GWA 
Tervaete—B-Afr 
Else—Maersk 

Del Alba—Delta 
Nopal Branco—GWA 
Lukuga Gulwa—B-Afr 
Jessie Gulwa—GWA 
Afr Dawn—Farrel| 
Del Aires—Delta 


Douala 


14 


© OOO OOO OO oO 


Ww 


Afr Pilgrim—Farrell 
Nopal Branco—GWA 
Taurus—Am -WaAfr 
Afr Dawn—Farrel! 
Jessie Gulwa—GWA 
Else—Maersk 
Beyia—BI-Dia 
Fernriver—Am-WAfr 
Tabor—Am -WAfr 
Afr Sun 


Ho9/5 N09/10 
NY9/6 
NY9/19 


AFRICA 


NY9/1 

NY9/15 

N09/19 Ho9/22 
N010/12 Hol0/20 
NY9/29 

NY10/13 
NY10/30 

NY11/5 

NY11/19 


NY8/30 
N09/12 

NY9/1 

NO9/15 
NO09/19 Ho9/22 
NY9/15 
NY10/13 
N010/12 Hol0/20 
NY9/29 
N010/8 
NY10/30 
NY11/5 
NY11/19 


NO09/12 

N09/10 Ho9/14 

NY9/15 

NY10/2 LA10/27 SF10/29 
NO9/15 

Ho9/19 Ho09/22 

NY9/29 

N010/12 Hol0/20 
NY10/15 

N010/8 


NY10/30 

N09/19 Ho9/22 

USA9/15 

NY10/13 

N010/12 Hol0/20 
NY10/2 LA10/27 SF10/29 
NY10/1 

USA10/15 

USA10/31 

NY10/30 





COFFEE & TEA 


8/23 Exhibitor—Am- Exp 


9/8 Exemplar—Am- Exp 


GHANA 
Takoradi 


Sherbro—Eld-Dem 
Tana—Am-WAfr 
Taurus—Am-WAfr 
Nopal Branco—GWA 
Else—Maersk 
Jessie Gulwa—GWA 
Fernriver-—Am -WAfr 
Tabor—Am-WAfr 


OUD wp ORM MOM 


IVORY COAST 
Abidjan 


Vibeke Gulwa—GWA 
Corneville—Am -WAfr 
Boffa—BI-Dia 
Sherbro—Eld- Dem 
Hans—Maersk 
Vibeke Guiwa—GWA 
Tana—Am -WAfr 
Del Valle—Delta 
Afr Glade—Farrell 
Del Alba—Delta 
Taurus—Am -WAfr 
Nopal Branco—GWA 
Beyla—BI-Dia 
Else—Maersk 

Del Aires—Delta 
Jessie Guiwa—-GWA 
Afr Dawn—Farrell 
Fernriver-—Am -WAfr 
Tabor—Am-WaAfr 
Afr Pilgrim—Farrell 
Afr Sun—Farrell 

Afr Grove—Farrel! 


CWUWUWWWOWOWOWMDAADWMDMAAA A 


Bo9/13_ NY9/15 Pa9/18 HR9/20 Chsn9/24 
Ba9/28 
Bol0/1 NY10/3 Pal0/6 HR10/8 Chns10/12 
Bal0/16 


NY8/29 Pa8/30 

USA9/15 

USA9/30 

N09/19 H09/22 

NY10/2 LA10/27 SF10/29 
N010/12 Ho10/20 
USA10/15 

USA10/31 


NO8/28 Ho8/31 
USA8/31 

NY8/29 

NY8/29 Pa8/30 Pa9/7 
NY8/31 LA9/26 SF9/28 
NO9/1 Ho9/4 
USA9/15 

N09/12 

NY8/3) 

NO9/15 

USA9/30 

N09/19 Ho9/22 
NY10/1 

NY10/2 LA10/27 SF10/29 
N010/8 

N010/12 Hol0/20 
USA10/13 

USA10/15 

USA10/31 

NY10/30 

NY11/5 

NY11/19 








tines. 


AGENCIA de 
VAPORES GRIEG S/A 


Rie de Janeiro 
Praca Maua 7 


Santes 
Praca de Republica, 46 











INDUSTRIES and The Flavor Field 





KENYA 


Mombasa 


8/25  Goodfellow—Robin 
8/26 = Afr Crescent—Farrell 
9/5 Afr Moon—Farrell 
9/6 Barbara—Lykes 

9/8 Mormacrio—Robin 
10/1 = Afr Rainbow—Farreil 
10/4 —- Charlotte—Lykes 
10/15 Afr Plant—Farrell 


MALAGASY 


Tamatave 


9/8 Robin Hood—Robin 
10/26 Robin Gray—Robin 


NIGERIA 


Lagos 


8/16 Taurus—Am-WAfr 
8/27 Else—Maersk 

9/9 Fernriver—Am-WaAfr 
9/17 Tabor—Am-WAfr 


TANGANYIKA 


Dar es Salaam 


Goodfellow—Robin 
Barbara—Lykes 

Afr Crescent—Farrell 
Mormacrio—Robin 
Afr Moon—Farrell 


Bo9/27 NY9/29 

Bol0/3 NY10/5 

Bol0/13 NY10/15 
N010/7 Hol0/10 
Bol0/10 NY10/12 
Boll/8 NY11/10 
NO11/7 Holl/12 
Boll/23 NY11/25 


Bol0/14 NY10/16 
Boll/28 NY11/30 


USA9/30 
NY10/2 LA10/27 SF10/29 
USA10/15 
USA10/31 


Bo9/27 NY9/29 
N010/7 Hol0/10 
Bol0/3 NY10/5 
Bol0/10 NY10/12 
Bol0/13 NY10/15 


10/1  Charlotte—Lykes 
10/9 = Afr Rainbow—Farrel! 
10/23 Afr Planet—Farrell 


INDIA 
Calcutta 


8/21 Exemplar—Am- Exp 


8 Cape—VJavPac 
9 Jaladhir—Scindia 


9, 
9/ 


Cochin 


8/12 Billiton—JavPac 
8/18  Jalavishvajyoti—Scindia 
8/18 Exhibitor—Am-Exp 


8/20 City of Phila.—Ell- Buck 
28 Peter—Maersk 
2 Exemplar—Am- Exp 


Dene—Hoegh 


Lexa—Maersk 
Limburg—JavPac 
Jaladhir—Scindia 


Saigon 


8/15  Nicoline——Maersk 
8/20 = Leise—Maersk 
8/27 Susan—Maersk 
9/13 Maren—Maersk 


NO11/7 Holl/12 
NY11/10 
NY11/25 


ASIA 


Bol0/1 NY10/3 Pal0/6 HR10/8 Chsn10/12 

Bal0/16 
LA10/12 SF10/18 Pal0/25 Sel0/31 Vall/6 
Bol0/10 NY10/11 NO10/25 


LA10/7 SF10/12 Pol0/18 Sel0/21 Val0/24 

Bo9/9 NY9/11 NO9/21 

Bo9/13 NY9/15 Pa9/18 HR9/30 Chsn9/24 
Ba9/28 

MI9/16 

NY9/22 

Bol0/1 NY10/3 Pal0/6 HR10/8 Chsnl0/12 
Bal0/16 

Bol0/3 NY10/5 Pal0/8 Bal0/9 Nfl0/10 

Hol0/17 NO10/19 

NY10/4 

LA11/6 $F11/11 Poll/17 Sell/20 Vall/23 

Bol0/10 NY10/11 NO10/25 


LA10/12 NY10/27 
NY10/26 

SF10/25 NY11/11 
LA11/12 NY11/27 











AFRICA SERVICE 
Fast Monthly Sailings 
FROM: 

East Africa, Djibouti and Assab 
VIA: Mediterranean 


TO: Atlantic Coast Ports, New 
Orieans* and Pacific Coast Ports 


Optional Bills of Lading Issued For 
Atlantic Coast/Gulf/Pacific Coast Ports 





New York 
Java Pacific Line, Inc. 
25 Broadway 


New Orleans 
Strachan Shipping Co. 
1607 American Bank Bldg. 
San Francisco 


Transpacific Transportation Co. 
351 California Street 





Vancouver 
Dingwall, Cotts & Co., Ltd. 
802 West Hastings Street 


*Direct or with transshipment 

















—moug Weed — 
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INDONESIA 
Djakarta 


9/2 
5/8 


9/12 


Leise—Maersk 
Cairn—Hoegh 


Lica—Maersk 


JAPAN 


Kobe 


Yamakuni Maru—Yamashita 
Masashima Maru—lino Line 
Mart—Pioneer 

Yamataka Maru—yYamashita 
Montana Maru—K Line 
Cuba Maru—K Line 
Takeshima Maru—lino Line 
Yasushima Maru—lino Line 


Nagoya 


8/13 
8/16 
8/19 
8/23 
8/29 
9/5 

9/16 
10/6 


Yamakuni Maru Yamashita 
Masashima Maru—lino Line 
Mart—Pioneer 

Yamataka Maru—Yamashita 
Montana Maru—K Line 
Cuba Maru—K Line 
Takeshima Maru—iino Line 
Yasushima Maru—lino Line 


Shimizu 


8 
8 
8 
8 
8 
8 
9 
9 
1 


Yamakuni Maru—Yamashita 
Masashima Maru—lino Line 
Mart—Pioneer 

Yamataka Maru—Yamashita 
Jeppesen—Maersk 

Montana Maru—K Line 
Cuba Maru—K Line 
Sally—Maersk 

Yasushima Maru—fino Line 


Yokohama 


Yamakuni Maru—Yamashita 


Mashashima Maru—lino Line 


Mart—Pioneer 

Yamataka Maru—Yamashita 
Montana Maru—K Line 
Cuba Maru—K Line 
Takeshima Maru—lino Line 
Yasushima Maru—lino Line 


CEYLON 
Colombo 


8 
8 
8 
9 
9 
9 


Jalavishvajyoti—Scindia 
Billiton——JavPac 
Peter-—Maersk 
Lexa—Maersk 
Jaladhir—Scindia 
Limburop—JavPac 


Trincomalee 


8/14 
9/13 


Jalavishvajyoti—Scindia 
Jaladhir—Scindia 


HONG KONG 


8/10 
8/14 
8/18 
8/18 
8/26 
9/3 
9/19 
9/30 
10/19 
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Mart—Picneer 

Yamataka Maru—Yamashita 
Montana Maru—K Line 
Jeppesen—Maersk 

Bolivia Maru—K Line 
Sally—Maersk 
Billiton—JavPac 

Kunikawa Maru—K Line 


Limburg——JavPac 


NY10/26 

Boll/2 NY11/4 Pall/7 Ball/8 Nfl1/9 
Holl1/16 NO11/17 

NY11/4 


NY9/11 Pa9/15 Ba9/16 Nf9/17 
SF9/1 Ha9/20 MI9/24 

NY9/11 Ba9/15 Nf9/18 Pa9/19 
NY9/17 Pa9/22 Ba9/23 Nf9/24 
SF9/12 NY9/25 

N010/6 Hol0/8 NO10/19 Gal0/29 
SF10/1 Hal0/18 MI10/22 
SF10/20 Hall/8 MI11/15 


NY9/11 Pa9/15 Ba9/16 Nf9/17 
SF9/1 Ha9/20 MI9/24 

NY9/11 Ba9/15 Nf9/18 Pa9/19 
NY9/17 Pa9/22 Ba9/23 Nf9/24 
SF9/12 NY9/15 

N010/6 Hol0/8 Mol0/19 Gal0/29 
SF10/1 Hal0/18 MI10/22 
SF10/20 Hall/8 M111/15 


NY9/11 Pa9/15 Ba9/16 Nf9/17 
SF9/1 Ha9/20 MI9/24 

NY9/11 Ba9/15 Nf9/18 Pa9/19 
NY9/17 Pa9/22 Ba9/23 Nf9/24 
LA9/12 NY9/27 

SF9/12 NY9/15 

N010/6 Hol0/8 Mol0/19 Gal0/29 
SF9/25 NY10/12 

SF10/20 Hall/8 MI11/15 


NY9/11 Pa9/15 Ba9/16 Nf9/17 
SF9/1 Ha9/20 MI9/24 

NY9/11 Ba9/15 Nf9/18 Pa9/19 
NY9/17 Pa9/22 Ba9/23 Nf9/24 
SF9/12 NY9/15 

N010/6 Hol0/8 Mol0/19 Gal0/29 
SF10/1 Hal0/18 M110/22 
SF10/20 Hall/8 MI11/15 


Bo9/9 NY9/11 NO9/21 

1.A10/7 SF10/12 Pol0/18 Sel0/21 Val0/24 
NY9/22 

NY10/4 

Bol0/10 NY10/11 Nol0/25 

LA11/6 SF11/11 Uoll/17 Sell/20 Vall/23 


Bo9/9 NY9/11 NO9/21 
Bol0/10 NY10/11 NO10/25 


NY9/11 Ba9/15 Nf9/18 Pa9/19 

NY9/17 Pa9/22 Ba9/23 Nf9/24 

SF9/12 NY9/25 

LA9/12 NY9/27 

SF9/16 LA9/18 NY10/4 Mi10/12 

SF9/25 NY10/12 

LA10/7 SF10/12 Pol0/18 Sel0/21 Val0/24 
SF10/20 LA10/22 NY11/7 M111/15 
LA11/6 SF11/11 Poll/17 Sel1/20 Val1/23 


COFFEE & TEA 





FOR 
FAST DEPENDABLE DELIVERY 


... of your mild coffees 
to United States markets ... rely on 


UNITED FRUIT @ 
COMPANY 


Ceoamahip Cowvico 


Regular Sailings between 





GUATEMALA ¢ NICARAGUA 
EL SALVADOR « COSTA RICA ¢ HONDURAS 
and 


NEW ORLEANS ¢* HOUSTON 


NEW YORK 


NEW YORK: 

Pier 3, North River 
NEW ORLEANS: 
321 St. Charles Ave. 








Shipping News — Delta Line 

Brazil’s highest civilian decoration was awarded here 
this week to Capt. John W. Clark, president of Delta 
Line (Mississippi Shipping Co., Inc.). 

The “Cruzeiro do Sul’ or Order of the Southern 
Cross was presented to the New Orleans shipping execu- 
tive Wednesday night by the Hon. Alcindo Guanabara, 
consul of Brazil in New Orleans. 

Capt. Clark was cited for his “excellent service in the 
interests of improving commerce and trade relations be- 
tween Brazil and the United States.” 

Delta Line’s 13-vessel fleet transports large quantities 
of coffee and other Brazilian exports between the South 
American country and U.S, Gulf ports. 

Capt. Clark accepted the Southern Cross, a blue, white 
and gold medal, on behalf of Delta Line and its staff. 
He called Brazil “one of our greatest friends in this 
hemisphere.” 

He said that Delta has provided continuous regular 
service to Brazil since 1919. 

“Indicative of our progressive transportation program 
are the three new super cargoliners, S.S. Del Rio, S.S. 
Del Sol and S.S. Del Oro, which have recently entered 
the South American—Gulf area service. They operate 
on fast, regular schedules in combination with Delta’s 
popular passenger liners, the S.S. Del Norte, S.S. Del 
Sud and $.S. Del Mar,” Capt. Clark said. 

The high Brazilian decoration was presented during 
the course of a party given by Delta Line for New Or- 
leanians engaged in the coffee trade. 
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New York Notes 


@ ® Jack R. Aron of J. Aron & Co., 
Inc., has accepted the appointment for 
1961 to serve as Chairman of the Cof- 
fee Division of Travelers Aid Society 
of New York’s 56th Annual Appeal 
for Funds. More than 300 key civic 
and business leaders in the New York 
area are participating in the fund drive 
which is slated to run from September 
18 through December 31, 1961. 


® & Robert C. Shropshire announced 
the appointment of Douglas B. Wells 
manager of the Institutional and Vend- 
ing Division of The Nestlé Co., Inc. 

This division is responsible for distri- 

bution of the Nestlé institutional vend- 
ing products, including Nescafé, Nes- 
tea, Nescreme, etc. 
@ @ Arrangements are being made for 
the Green Coffee League to bowl at 
Park Row Lanes, 23-29 Park Row, 
New York City this coming season. 

Park Row Lanes have been com- 
pletely modernized and feature the lat- 
est AMF fully automatic pin spotters. 
The establishment is air-conditioned 
and appointed throughout with every 
convenience. 

Bowling will be on Thursday nights 
as usual commencing September 14, the 
new starting time will be 7:45 P.M. 
The total cost of all bowling including 
the prize fund, ABC sanction and team 
trophies as well as individual trophies, 
will be $365 per team, the same as last 
year, 

The Green Coffee Association is 

looking forward to a renewal of the 
enthusiasm that was shown last year, 
and is hoping that additional interest 
will permit the formation of a larger 
league this season. 
#8 William P. Dunham, 
vice-president and director of the Pre- 
mium Advertising Association of 
America, has been elected to the new 
full-time post of Executive officer. Gor- 
don C. Bowen will relinquish the office 
of president, having been in that po- 
sition for eight years, but will complete 
his term as board chairman. Richard 
J. McCool will continue as executive 
secretary. 


formerly 


Mr. Dunham has been with General 

Foods for 14 years, most recently as 
group product manager and has broad 
marketing experience in sales planning, 
merchandising, sales promotion and ad- 
vertising. 
#8 A minimum of 4,000 square feet 
of space has been reserved by the 
government of France for its French 
National Pavilion exhibit at the Fifth 
International Food Congress & Ex- 
hibition. This will be held in the New 
York Coliseum, September 8-16, 1962— 
the first time the Congress has ever 
taken place in the United States. Gen- 
eral chairman is Hans J. Wolflisberg, 
president of the Nestle Co. 
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@ @ Warren Wong and Francis Zien- 
tara have joined the research depart- 
ment of Thomas J. Lipton, Inc. Wong, 
formerly in the biochemistry and flavor 
section of General Foods research de- 
partment, is engaged in carbohydrate 
studies in the new Lipton Laboratories 
in Hoboken, N. J. Zientara presently 
working for his master’s degree at 
Brooklyn Polytechnic Institute, was 
previously associated with Schwartz 
Laboratories’ brewing technology sec- 
tion. 

@ @ During the hot summer months 
the Hotel Sheraton Russell at Park 
Avenue and 37th Street sends a compli- 
mentary pitcher of refreshing iced tea 
to the room of each new arrival. Ac- 
companying the refreshing beverage is 
a pamphlet inviting guests to stop in at 
the Tea Center, an attractive oasis at 
16 East 56th Street where they can 
enjoy a tall, tinkling glass of tea after 
a day of sightseeing or shopping. 

= @ The Green Coffee Association of 
New York, Inc., announced the ap- 
pointment of J. E. Burt, A. L. Ranso- 
hoff, Torben Nielsen, Louis Schlesinger 
and D. A. Sperling to a committee to 
study new means of procuring coffee 
promotion funds. 

@ @ Gerald G. Hoover has been ap- 
pointed manager of the Tin Plate Di- 
vision of the American Can Company’s 
Canco Division, Purchases and Traffic 
Department. Edward A. Waynes has 
been appointed assistant manager. Hoo- 
ver has served in the purchasing de- 
partment since 1952. Prior to that time 
he held various positions in the manu- 
facturing department. He succeeds D. 
C. Storch who was appointed Corpo- 
rate Manager of Purchases. 

= @ T. R. Saint associated with Jabez 
Burns & Sons, Inc. for fifty years and 
a Director of the company from Jan- 
uary, 1940 to June, 1958 died June 14, 
1961. 

Mr. Saint started his career with 
Burns in the Engineering Department 
in 1908. He later served in the Sales 
Department and then as Manager of 
the Erecting Department. In the latter 
capacity he made many friends in cof- 
fee and tea plants across the country. 

Mr. Saint went into semi retirement 
in 1955 but continued to devote part 
of his time to development work for 
Burns until April, 1958, when he re- 
tired completely from active duties. 

8 8 South African Marine Corp. 
(N.Y.) announces the appointment of 
Penn-Maryland Steamship Corp. as 
their agents in Baltimore representing 
their service to South Africa effective 
September Ist. 

@ @ The Delta Line (Mississippi Ship- 
ping Co., Inc.) has reached firm agree- 
ment with all maritime labor employed 
by the company, including seafaring 
personnel, longshoremen, clerks and 
other affiliated maritime labor groups. 





@ @ The coffee industry was saddened 
by the death on August 7th of Mr. 
Eugene Ausch, president of Ausch Cof- 
fee Co., Inc. of New York City. Mr. 
Ausch had been active in the trade for 
more than forty years. He was 66 
years of age at the time of his death. 





Chicago Doings 


@ ® Green coffee ordering, during this 
slackest of the order seasons, is running 
about even with year ago placements, but 
business is on a spot basis for several 
reasons : 

The new coffee crop coming to harvest 
in Brazil. Brazilian growers are asking 
for %4 to 4 cent per pound above what 
they have been getting. This firmness 
is seen by some observers here perhaps as 
being the result of European coffee buy- 
ing cutting into what once was predomi- 
nately an American market. These same 
sources hint that there are some new em- 
bargo or other coffee policies afoot re- 
garding the Brazilian market, but were 
unable to pinpoint exactly what is breaking 
at this time. 

@ ® Chicagoans were a little behind gett- 
ing cream for their morning coffee during 
the final week of July. A strike of in- 
side dairy workers and then of milk 
truckers delayed dairy product deliveries 
for some three days. Marathon negotia- 
tions between the unions and the dairies, 
spearheaded by Chicago’s Mayor Richard 
J. Daley, is credited with bringing the 
strike to a speedy halt. Restaurants 
seemingly were unaffected by the shortage 
of cream; diners were able to get cream 
or milk throughout the few days of the 
strike. 

® ® Coffee and tea were in the spotlight 
at the International Trade Fair in Chi- 
cago running from July 25 through Au- 
gust 10 at McCormick Place exposition 
center. 

Java had a “coffee shop” display serv- 
ing hot “java” to trade visitors and the 
public who visited the 17 day exhibit. 

Britain had a broad display of variety 

teas at its food exhibit in the Fair. A 
handout booklet was available to show 
American purchasers what each of the 
many Ming tea products displayed had as 
its taste base. It covered 19 fermented 
black tea products, a half dozen unfer- 
mented green teas, two teas neither green 
nor black, and three blossom teas. The 
line was handled by Heublein Food Im- 
porting Co., New York. 
@ @ Tea, the hot weather merchandising 
favorite of supermarkets, was getting ex- 
tra promotion play by chain and indepen- 
dent stores here during the late summer 
months. 

The Farmer’s Market, a large indepen- 
dent store on Chicago’s northwest side 
used tea as its leader special, offering 48 
count bag boxes of Lipton Teas for 9 
cents per box. 
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Chicago Doings (Cont.) 


Jewel Tea Co., in a house to house 
circular, offered Lipton Tea with a 10 
cent coupon. The chain was merchandis- 
ing the tea in a 48 count package for 
59 cents with the coupon, 69 cents with- 
out the coupon. It limited the coupon 
offer to one per customer, 

A&P was promoting its private label 
Our Own tea in two sizes, the 100 bag 
package for 98 cents and the 48 bag pack- 
age at 55 cents. Nectar tea bags were 
being merchandised in a package of 48 
bags for 59 cents 

Grocerland Co-Operative, a_ retailer 
owned cooperative, was promoting Lipton 
tea for 45 cents in the quarter pound 
package, at 69 cents for the 48 tea bag 
units, and Lipton tea in the 114 ounce 
package at 51 cents 
@ @ On the coffee front: Despite the 
hot weather appeal of tea, frozen juices, 
soft drinks, and so forth during the hot 
dog days of summer, some chains and in- 
dependents were giving considerable pro- 
motion effort to coffee 

Dominick’s Finer Foods, for example, 
used signs posted on a trailer truck lo- 
cated in the parking lot of its new super- 
market in northwest suburban Park Ridge 
to help promote Hills “Bros. coffee at 
$1.09 for a two pound can 

The chain also couponed Country’s De- 
light instant coffee with a 10 cent certifi- 
cate, promoting a 10 ounce jar of the in- 
stant for 88 cents with the coupon, 99 
cents without. 

Country's Delight instant coffee is the 
private label coffee of Certified Grocers 
of Illinois, the retailer owned cooperative 
of which Dominick’s is a member 

Kroger was plugging its own brand 
Kroger coffee at $1.09 for the two pound 
‘an, while Hillman’s was merchandising 
the two pound size of Hills Bros. coffee 
for $1.19 

Wieboldt’s, a local department store 
chain which has supermarkets included in 
its retail stores, was offering two pound 
cans of Manor House coffee for $1.15 

Royal Blue and Cardinal Food stores 
were promoting two pound sizes of Mon- 
arch or Richelieu coffee for $1.19 and two 
pound cans of Hills Bros. coffee for 
$1.25 

Monarch and Richelieu are the private 
label coffee of Consolidated Foods Corp., 
the voluntary group supplier for Royal 
Blue and Cardinal independent food 
stores 
Grocerland was promoting McLaughlin’s 
Manor House coffee in the two pound can 
for $1.15 with a 15 cents off label 

Certified Grocers was running a similar 
promotion, pairing it off with an offer 
of a 10 ounce jar of Maxwell House in- 
stant coffee for $1.29 

Jewel Tea Co. had the sales spotlight 
on three of its private label coffees. The 
chain was merchandising pound bags of 
its Bluebrook bean coffee for 49 cents, a 
six ounce jar of Royal Jewel instant cof- 
fee for 79 cents, and pound cans of Royal 
Jewel ground coffee for 59 cents. 

National Tea Co. coupled a private label 
coffee with a national brand to give it a 
double edged appeal. It was pushing its 
own brand Natco coffee for $1.17 in the 
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two pound while also selling two pound 
cans of Hills Bros. coffee for $1.19. 

One of the hottest advertised prices on 

coffee was run by the Farmer’s Market, 
which promoted a two pound can of Man- 
or House coffee for $1.05. 
@ ® Interstate Vending Co., the nation’s 
third largest vending operating company, 
registered a 111 percent gain over year 
ago sales figures, according to company 
president Ronald Wolff. 

Mr. Wolff told a meeting of the New 
York Society of Security Analysts that 
his company’s estimated sales for the fiscal 
year ended June 26 were $42,600,000, as 
compared with volume of $20,151,370 in 
1960 

The Interstate president credited the 
sales boost to continued internal growth, 
plus an active acquistion program. He 
said the gains were made despite depressed 
industrial activity due to the recession 
this year, 

In the field of research and develop- 

ment, Mr. Wolff said that Interstate, 
which developed the first fresh brew cof- 
fee machine, is presently field testing a 
machine which will vend freshly brewed 
coffee one cup at a time. He added that 
the company is also working on equipment 
to vend a frozen full course meal heat- 
ed on demand, 
® ® Rudd-Melikian, Inc. has retained 
the services of Raymond Loewy-Wil- 
liam Snaith industrial 
designers. The company will introduce 
the new designs of its automatic mer- 
chandising equipment at the annual 
NAMA exhibit this Fall in Chicago. 
@ @ James P. Kissane retired from B. 
F. Gump Co. on July 15. During his 
association with the company, which 
he joined in 1956, he maintained close 
contacts with the trade through sales 
work and consultation services on grind 
anaylsis and specifications, Before that 
he had spent his entire business life 
in the coffee trade in Chicago. 

From 1945 through 1948 he was presi- 
dent of the Chicago Coffee Association 
and, prior to that, president of the 
Chicago Coffee Club. He was also a 
director of the National Coffee Associa- 
tion for a three-year term, 1949-1951. 

His many friends in the industry will 
be happy to learn that he is not sever- 
ing relations entirely with Gump, or 
with the coffee industry but will con- 
tinue on a_ consulting First, 
though, he is planning a Fall and win- 
ter trip through the western states. 


Associates as 


basis. 


New Orleans Notes 


@ @ Late July brought festive activity 
to the waterfront of New Orleans as four 
ships on maiden voyages docked here in 
a seven day period. Arrival of the ships 
was heralded by whistles blowing and 
water spouting from fire tugs. First to 
arrive was the 10,000-ton Nopal Star, 
represented locally by Biehl and Co., 
which sailed with cargo for Brazil. Next 
ship in was the 10,700-ton Hellinic Laurel. 
Members of the coffee trade inspected the 
S.S, Del Oro, last of three new ships of 
Mississippi Shipping Company’s Delta 
Line. This $10 million highspeed cargo- 
liner, completely airconditioned, features 
bridge and superstructure up forward, a 


COFFEE & TEA 
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new concept of nautical design which 
leaves a wide mid-ship expanse for cargo- 
handling and storage. Its ports of call 
are on the East coast of South America. 
Last of the new ships to dock at the 
Crescent City was the $10 million Lykes 
liner, Solon Turman, first vessel in phase 
two of Lykes’ fleet renewal program, The 
ship, 495 feet long, replaces one of the 
same name that has been retired to the 
federal government’s reserve fleet. Both 
were named for the President of Lykes 
Lines. 

= @ Fall meeting of the Southern Coffee 
Roasters’ Association is scheduled for 
October 27 and 28 at New Orleans’ Royal 
Orleans Hotel according to W. L. Oeh- 
mig, of Chatanooga’s Fleetwood Coffee 
Co., president-elect of the organization. 
Other new officers are First vice presi- 
dent, James Lieux, Morning Treat, Inc., 
Baton Rouge, La.; Second vice president, 
William Bowson, Donovan Coffee Co., 
Birmingham, Ala.; and Secretary-treasur- 
er, Fred Martin, Martin Coffee Co., 
Jacksonville, Fla. 

se @ F. John Dreyfous, Western represen- 
tative of J. Aron & Co., Inc., made his 
headquarters at his home office early last 
month and has since returned to San 
Francisco, 

= @ Another recent visitor to members 
of the local coffee fraternity was Ray E. 
Ashley of Griffin Manufacturing Ce., 
Muskogee, Okla. 

Headquartering at Hanneman and 
Cummings Co. for a short visit before 
returning to Brazil was K. T. Andersen, 
manager of the Santos office of Este 
Asiatico - Co. 

@ ® Although local newspaper advertis- 
ing of coffee has been at an absolute 
minimum of late, a Baton Rouge firm, the 
Community Coffee Co., headed by Roy 
D’Abadie, has chosen an extensive cam- 
paign to launch their instant coffees local- 
ly. Three color, full page ads in both 
New Orleans dailies announced their new 
dark roast instant aimed at lovers of ro- 
bust Louisiana coffee, as well as regular 
Community instant for mild flavor de- 
votees. The Louisiana angle has also 
been emphasized in the follow-up half 
page ads, also with color. Meanwhile the 
firm has continued newspaper promotion 
of their three regular coffee blends. 

= @ Local rail and shipping firms are 
elated at figures recently released by the 
Association of American Railroads which 
show the port of New Orleans handled 
10.8 per cent of all rail cars unloaded in 
US ports in the first six months of 1961. 
This percentage was only two-tenths of 
a point under the per cent handled by the 
port of New York. No other Gulf, At- 
lantic or Pacific port came close to the 
record rail traffic in the two ports, the 
Association said. 

= @ Vacation trips have beckoned to 
members of the trade. Broker Frank 
B. Johnston and his wife sojourned in 
Texas while Miami was the mecca of the 
Ed Andersons. He is with Ruffner, Mc- 
Dowell and Burch. From F. D, Wilcox 
Co., Inc. comes word of an extended 
motor trip through the West taken by 
Mr. and Mrs. Ed J. Gernon, Sr. along 
with Gabe Mouledousx, who is in the 
food products business, and Mrs. Moule- 
doux. 
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New Orleans Notes (Cont.) 


@ @ Merger of the freight forwarding 
firms of S. Jackson & Son, Inc. and 
McCandless & Co. was effective August 
1. Norcom Jackson, Sr. heads the new 
import-export operation which is called 
S. Jackson & Son, McCandless, Inc. 
‘ther officers are William McCandless, 
Jr., executive vice president; Norcom 
Jackson, Jr., vice president; and J. D. 
Richardson, secretary-treasurer. Head- 
quarters of the new operation will be in 
Jackson’s offices, 422 Natchez St. Jack- 
son has been prominent in the import 
business, principally coffee, and McCand- 
less has dealt almost exclusively with the 
export trade. 

@ @ An interesting promotional activity 
which also benefitted a worthy cause was 
recently completed by the Standard Cof- 
fee Co, division of the William B. Reily 
Co. Almost 20,000 customers sent in 
their oldest pennies to vie for ten prizes 
offered, The pennies were donated to the 
local tuberculosis society. Grand prize 
winner was Paul Brabson of Knoxville, 
Tenn., who produced a 1737 penny which 
was used in the American colonies. Since 
Mr. Brabson values his coin at $2,000 a 
substitute penny was given in its place, 
of course, to the charity organization. So 
pleased are Standard officials with the 
contest that already they are planning an 
old dime competition. 





@ @ Greatly saddened were coffee and 
shipping circles by the sudden death of 
John M. Duffy, secretary of the Mississip- 
pi Shipping Co. on July 18. He joined 
the company as an office boy at 13 years 
of age and held various positions with it, 
being named secretary in 1953. He is 
survived by his widow and two children 





San Francisco News 


@ @ Kerr Steamship Company’s man- 
aging director, W. D. Westman, has an- 
nounced the following personnel changes 
in its San Francisco office: Addington L. 
Wise, vice president of traffic, retired as 
of July 31; Westman will transfer to 
New York where, as managing director, 
he will supervise Pacific Coast offices and 
supervise all “K” Line services. Frederick 
A. Hornblower assumes the position of 
assistant traffic manager under Theodore 
O. Thornson; Donald R. Burke assumes 
the position of assistant traffic manager 
under Edward S. Anderson. 

@ @ Bill Hughes; Haas Bros. was on an- 
other South American sojourn during the 
month of July. Bill spent considerable 
time in Peru and Brazil on his latest trip. 
s 8 McCormick & Co. Inc., (Schilling 
Div.) was one of the American industries 
cooperating with the Department of Com- 
merce in the United States Industries 
Exhibition at Helsinki, Finland recently. 
This was one of a series in the Govern- 
ment-Industry over-seas programs and 
the first American trade exhibit to be 
held in Finland, with the United States 
being the only exhibitor. The purpose 
of the demonstration is to acquaint the 
Finnish people with various aspects of the 
American way of life. 

# @ Anchor Hocking Glass Corporation, 
Lancaster, Ohio, announces a new address 


AUGUST, 1/1961 


for its San Francisco Package and Table- 
ware divisions’ display and sales office. 
The new office is now located at 550 
California St. Ed. L. Superka is the 
Anchor Hocking package division district 
sales manager. 
® 8 Increasing consumer demand has re- 
sulted in new giant Pream as a coffee- 
creamer and for cooking, which joins 
Pream’s two other sizes in food stores 
throughout the country. The giant-size 
creams up to 120 cups of coffee and is 
economical for everyday use in hundreds 
of receipes, The instant powdered cof- 
fee creamer is made from fresh sweet 
cream and other milk products, and stays 
fresh without refrigeration. 
s # Iris Gourmet Spices, packed in dis- 
tinctive glass jars supplied by Owens- 
Illinois Glass Co., have been introduced 
by Smart & Final, Iris Co., Los Angeles. 
Distribution of the new line was scheduled 
for California, Arizona and Nevada. Con- 
tainers are private-mold and designed as 
table jars, with shaker-top plastic fitments. 
Front labels identify brand and product, 
and back labels contain recommended 
product uses. 
@ @ Warren Marshall has been appoint- 
ed general sales manager of the packaging 
division of Schmidt Lithograph Co., San 
Francisco. Marshall who is well known 
among the coffee, tea and spice industry 
has been with Schmidt Lithograph since 
1939. He will be responsible for the cre- 
ation and sale of all the company’s labels 
and folding cartons in his new position. 
es @ Mr. & Mrs. Walter Emmerling, Los 
Angeles spent their vacation traveling in 
Northern California and the Pacific 
Northwest. While in San Francisco, 
Walter renewed old acquaintances among 
the coffee fraternity. 
@ ® July vacationland found Bob Quin- 
lan, B. C. Ireland at Lake Tahoe; Gene 
Heathcote, S. F. Pellas at Clear Lake, 
Lake County; Warren Kludt, McCor- 
mick/Schilling in the Sierra Pincrest 
area. 
@ @ Manning’s Inc., West Coast restau- 
rant chain, is expanding into Utah, Vice- 
president, J. Marty Brill announced re- 
cently the firm opened a new cafeteria 
in Salt Lake City in July. 
® B® California Vegetables Concentrates, 
Inc., Huntington Park, California, is 
building a new processing plant for de- 
hydrated white onions on a 40 acre site 
in El Centro, California. Construction of 
an initial facility 40,000 square feet is 
expected to begin soon, with completion 
scheduled for late 1961. 
ee Mr. & Mrs. Walter Granicher, Leon 
Israel Bros., San Francisco left on July 
28th for an extended 3 months European 
vacation. The Granichers plan to head- 
quarter with their son John and family in 
Wurtzburg, Germany. Walter told this 
reporter he would make a survey of 
European coffee drinking habits and con- 
sumption. 
@ @ George Compas, Production and In- 
ventory control supervisor for the Schil- 
ling Division of McCormick & Co. has 
been elected President of the newly or- 
ganized Golden Gate Chapter of the 
American Production and Inventory Con- 
trol Society. 

Comprised of 1800 production and in- 


ventory control experts, APIC’s purpose 
is to foster and maintain high profession- 
al business standards, provide and ex- 
change of mutual problems and ideas, and 
promote educationai programs on new eco- 
nomic techniques and systems. It marks 
the first time a charter has been issued 
on the West Coast and brings to 38 the 
total number of chapters in the United 
States. 

@ @ Mr. Stanley B. Murray, vice presi- 
dent and controller of M.J.B Co., has 
been elected vice president of the Con- 
trollers Institute of America. 

® @ Designed to match its line of salters, 
new ready-filled pepper shakers have been 
introduced by the Morton Salt Co. for 
display side by side with the salters, or in 
special Morton twin display bins. In two 
decorator designs, these table-size pepper 
shakers feature an attractive “and con- 
venient new shaker top, and are disposable 
and spillproof. Morton believes they will 
help grocers increase sales profits, twice 
as great from salters as compared with 
bulk purchases. 

@ @ Mr. Oran Nye, ex San Franciscoan 
associated with Compania Cafeteria de 
Manizales of Manizales, Colombia spent 
his vacation in Palo Alto and San Fran- 
cisco during July. During his “Northern” 
vacation, Oran visited old friends and 
members of the coffee trade in San 
Francisco; he headquartered with Messrs. 
Leon Israel Bros. 





@ @ Western Tea and Coffee men alike 
lost one of their stalwart friends with 
the passing of Edward J. Spillane of 
G. S. Haly Co., tea brokers and im- 
porters. He passed away at the age of 
54 after a lingering illness of more than 
a year. 

Ed was active in the tea industry about 
30 years; as a young man he started in 
the tea business with George S. Haly, 
founder of the parent company. He was 
most active in the affairs of the Western 
States Tea Association which he served 
as president in 1956-58. Besides his other 
civic and business activities he served as 
a member of the United States Tea 
Standardization Board. 

His many friends offer their sympathy 
to his wife and daughters in Woodside, 
California. 





@ @ West Coast coffee men were sad- 
dened to hear of the death of Theodore 
R. Lingle, president of Lingle Bros, Cof- 
fee Co., Bell Garden, California. 

His passing represents a grievous per- 
sonal loss to his many friends throughout 
the West Coast Coffee industry. He was 
69 years of age at the time of his death. 

In 1920 with his 2 brothers he founded 
the Lingle Bros. Coffee Co., catering to 
the institutional and restaurant trade 
throughout Southern California, Nevada 
and Arizona. 

He participated and contributed to many 
of the affairs of the Pacific Coast Coffee 
Association in his 41 years of coffee busi- 
ness; he was also an active member of 
several civic organizations in the city of 
Los Angeles. His son Earl R. Lingle 
will continue to manage the company. 

The sympathy of the coffee industry 
is extended to his family. 
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San Francisco News (Cont.) 


@ @ Dick Sutherland, vice-president Leon 
Israel Bros. Inc., another ex “Bagdad by 
the Bay” luminary returned to San Fran- 
cisco for a more permanent stay. Dick 
took up resident manager-ship of the San 
Francisco Leon Israel Bros. office in July. 
He and family will reside in Atherton, 
California, 

8 8 The Johnson Line entertained San 
Francisco coffee men and their wives at 
a delightful informal reception aboard 
their “M.S. Portland” in early August. 
s @ Volkart Bros. have opened their San 
Francisco office at 210 California St. Fred 
DeBow, formerly with Grace Pacific 
Coast heads up the western office as man- 
ager assisted by Bill Edgar and Kurt 
Tanner. 


Here & There 


® & Nichols Engineering & Research 
Corp., has established a spray dryer 
laboratory at a new office location at 
1336 North Carolan Ave., Burlingame, 
Calif. These will complement the spray 
drying laboratories already at Netcong, 
N. J., and will be under the continued 
direction of Frank J. Murray, Jr. 

E. Hart Rasmussen has been named 

manager of the spray dryer division 
and will be in charge of the company’s 
spray dryer sales to the chemical, ce- 
ramics, electronics, pulp and_ paper, 
food and flavoring, pharmaceutical and 
allied fields. 
@ @ The sole purveyor of coffee for 
the “Century 21” Exposition in Seattle, 
Wash., next year (April 21-to October 
21) will be Continental Coffee Co. 
James Wykoff, sales manager for the 
Seattle division, estimates that 10 mil- 
lion cups of coffee will be served in the 
55 restaurants and quick-lunch stands 
now under construction. 

Restaurants are being built by 

American firms, as well as by com- 
panies from Yugoslavia, Korea, Japan, 
felgium and the Scandinavian coun- 
tries 
#® @ C. R. Kaufman, midwest sales 
manager for Sol Cafe Manufacturing 
Co., has been elected vice-president 
of M. B. Coffee Co., St. Paul, Minn. 
@ 6 Thomas M. Ryan is now board 
chairman and chief executive of the 
Waples-Platter Co., and Don Gamel, 
president. They will serve as chairman 
and president, respectively, of the com- 
pany’s wholly owned subsidiary firms. 
Glenn Jackson, vice-president and gen- 
eral manager of Waples-Platter, has 
been appointed a director of the parent 
organization, Waples-Platter Co. 


SITUATION WANTED 





COFFEE MAN—I5 years experience 
green and roasted, desires position with 
progressive roaster who can utilize ex- 
perience in buying, blending and quality 
control and ability in grocery, institution- 
al and vending coffees. Box No. 12, c/o 
Coffee & Tea Industries, 106 Water 
Street, New York 5, N. Y. 
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COFFEE & TEA INDUSTRIES and The 


Flavor Field 





BURNS Automatic Blending Systems 


reduce costs 


improve quality control 


A Burns Blending System is engineered to 
give you the most efficient operation for 
your particular volume and type of business 
—and with automation carried just as far 
as is most profitable in your production 
system. 


Completely versatile, Burns Blending Sys- 
tems can be installed to work smoothly with 
either continuous or batch roasting .. . 
with either weight or volume as the means 
of controlling blends, and with batch or 
continuous mixing equipment. 


Why not inquire today about how the ef- 
ficiency of Burns Blending Systems can im- 
prove your quality control and cut your 
costs. 
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